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Concerning C enamel for corn 
A large distributor of canned foods writes this letter to us: 


“The samples of plain and C enamel cans of corn received a few 
days ago. On examination find that the corn packed in the C 
enamel is in perfect condition. 

“No black shows on top of the cans while on the ones packed in 
the plain the tops are discolored and here and there a few black 
specks are mixed through the corn, which gives it a decidedly un- 
favorable appearance alongside thecorn packed in the enamel cans. 


“What I can’t understand is why the canners do not investigate 
matters of this kind more thoroughly with the thought in mind 
of turning out more satisfactory corn or anything else they pack 
where it is possible for them to do so. 


“You no doubt appreciate the fact that the higher quality of 
canned foods produces the greater demand. If every packer in 
the country packed a high quality of goods I do not question 
but what the consumption of canned foods will increase at 
least 25 to 50% over and above the average consumption today,” 


American Can Company 
3 ericanl 
CONTAINERS OF TIN PLATE IRON * FIB 
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MANUFACTURERS OF 
CANS. 
CAPACITY 600 MILLION CANS PER YEAR 
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New Jersey 


CORN SHAKER 
BLACK DISCOLORATION IN CORN 


Mr. Corn Canner—If you are troubled 
with Black Discoloration in your corn, 
hereis a remedy—use our Corn Shaker. 
This thorougly mixes the contents of 
the can and the Black disappears. 


Shaking also gives the corn a rich, 
creamy appearance. 


Ayars Machine Company, 


New Jersey 
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EXAMPLE 


Thirty-four New er Labelers 
Are Being Employed to Label Every Size of 
HELLMANN’S 
“BLUE RIBBON MAYONNAISE” 


In the Six Plants of This Company 
_ BECAUSE 
They Represent A Minimum COST For The Maxi- 


mum Efficiency Received. 


An ERMOLD Is Today The Most Profitable Investment 
Both As A Labor Saver And For Low Operating Cost. 


EDWARD ERMOLD COMPANY 


World’s Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Sts. NEW YORK, N. Y. 
Canadian Agents—Freyseng Cork Co., Ltd. Toronto and Montreal France, Belgium and Italy—R. J. Lecomte, 11 Place des Vosges, Paris 
Argentine—Felix Rimpler & Cia, Entre Rois 39-49, Mendoza Germany, Denmark and Sweden— Anton Peterson & Henius. Copenhagen 


Brazil —Sander & Deutschmann, Rua General Camara, 201-Sub, Rio de Janeiro Australia Geo. H. Dowsing, Sydney 
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MEETING FEDERAL REQUIREMENTS 
AS TO PURITY | 


@ Federal requirements have become so stringent in the manu- 
facture of edible gelatin that the problem of what equipment to 
use has become an important one. 

q Edible gelatin must not contain such impurities as copper, zinc, 
iron, or sulphurous acid in excess of certain specified maximums. 
Furthermore, such gelatin must be manufactured from selected 
stock under sanitary conditions. 

Q To eliminate metallic action and to produce a pure gelatin, the 
United States Gelatin Co., Carrollsville, Wis., installed Pfaud- 
ler glass-lined tanks and pipe lines. | These are used in proces- 
sing after the extraction of the gelatin liquor from the animal 


tissue. 
Our Research Laboratories will be pleased to work with 
Courtesy, U. S. Gelatin Co. you on your particular problem. No charge or obligation 
for this Service. 


THE PFAUDLER COMPA N ¥, Canning Division, ROCHESTER, N. Y. 


PFA 


Emulsifiers 
Storage Tanks 


Vacuum Pans 
Tomato Cookers 


For a 


BETTER PACK OF PEAS 
: At A Greater Profit 


HAMACHEK 
“IDEAL”? VINERS and VINER FEEDERS 


Frank Hamachek Machine Company 


Kewaunee, Wisconsin 
Established 1880 Incorporated 1924 


Manufacturers of Ideal Viners, Feeders, Ensilage Distributors and Chain Adjusters 
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Durable! 
Economical! 


Filling Every Need! 


CANS 


Every month in the year is harvest time for some product. 


Each year the public demand for canned goods is increasing. 


Heekin Cans, because of their reputation for quality and durability have help- 
ed win public confidence. 


Heekin Cans are made to fill your specifications—no matter the product. 
Heekin Cans are economical, strong, and represent a real saving to canners 
who insist on them. 


Shipped in reinforced, corrugated boxes—light in weight but strong and sub- 
stantial, Heekin Cans are delivered to you with a saving on orginal box cost and 
freight charges. 


Tell us your requiremants. We will gladly give you complete information and 
prices. Write us today. ; 


THE HEEKIN CAN CO. 


New, 6th and Culvert Streets Cincinnati, Ohio 
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HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES PROMPT SERVICE 


ESTABLISHED 1863 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS, CARTONS AND 
ADVERTISING MATERIAL. 


CHIcaGo.ILL. DETROIT, MICH. OMAHA, NEB. 


Are You Satisfied 


With the way your Peas are cleaned? If you 
are using a MONITOR, properiy adjusted and 
speeded, you are satisfied. Otherwise, maybe. 


A MONITOR Cleaner delivers the goods. 
It takes out the pods, the leaves, many splits 
and other refuse. Its two air suctions put it 
in the sure’ class. 


Let us prove it in your plant. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 BROCTON, N. Y. 
(Formerly at SILVER CREEK, N. Y.) 


Yar 


AS 


SPECIAL. AGENTS 


Canadian Plant A. K. Rohins & Co. Inc., Balto., Md. 
HUNTLEY MFG. CO. Ltd. Anderson-Barngrover Mfg. Co. 
Tillsonburg, Ont. San Francisco, Cal. 


Brown Boggs Ltd., Hamilton, Ont. 
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PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


“182 Pods On A Single Vine” 


Just one of many similar vines obtained as a 
result of our method of breeding by individual 
plant selection. 


Rogers-Stringless Refugee 
Green Pod 


15 inch, dark, strong, vigorous vine with 5 to 
+ inch pods, round, of fine quality and per- 
fectly stringless. Ideal for canner’s use. 


ROGERS BROS. SEED COMPANY 


“Blood Tells’’ BREEDERS AND GROWERS 


326 W. Madison St., Chicago, IIl. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


THE CANNING TRADE is the only paper 
published exclusively in the interest of 
the Canned Food Packers of the United 
States and Canada. Now in its forty- 
ninth year. 

Entered at Postoffice, Baltimore, Md., 
as second-class mail matter. 


TERMS OF SUBSCRIPTION 


One Year - - - - $3.00 
Canada - - - - - $4.00 
Foreign - - - - - $5.00 
Extra Copies, when on hand, each, .10 


ADVERTISING RATES — According to 
space and location. 


PUBLISHED EVERY MONDAY 


BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE 
MANAGER AND EDITOR 


107 SoutH FREDERICK STREET 
BALTIMORE, MD. 


Telephone Plaza 2698 


Make all Drafts or Money Orders pay- 
able to THE TRADE COMPANY. 

Address all communications to THE 
CANNING TRADE, Baltimore, Md. 

Packers are invited and requested to 
use the columns of THE CANNING TRADE 
for inquiries and discussions among 
themselves on all matters pertaining to 
their business. 

Business communications from all sec- 
tions are desired, but anonymous letters 
will be ignored. 


ARTHUR I. JUDGE, 
EDITOR. 
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EDITORIALS 


EACTIONS —Results from the big Canned Foods 
Week, which has just closed, are already begin- 
ning to show. It is too early to have reports 

from many sections of the country, and we will be par- 
doned, therefore, if we confine these remarks to chis 
immeaiate section. We can say, however, that other 
sections say that the effects are even now very favor- 
able—because almost everywhere the drive was made 
towards helping the retailer. And there is the whole 
point. It feels nice, of course, in the canner’s bank ac- 
count to see the goods move out and the checks come 
in; and it tickles the occupant of the swivel chair in 
the office of the wholesale grocery firm to see the goods 
going out to the retailer, and the cash coming in, but 
neither of these two can expect their bliss to be long 
lived unless the retailer sees the goods going over the 
counter and the cash coming back from the customers. 
Move the goods off the retailer’s shelf and you will soon 
see the goods moving out of the canner’s warehouse 
and off the floors of the wholesaler’s establishment. 
And the whole direction, this year, was towards mov- 
ing the goods out of the retail stores. 


And it has worked, and is working beautifully. 
The retailers are more than pleased. The president of 
one of the leading co-operatives here said they sola 
more than $20,000 worth of canned foods the first 
week. Some of the canners here say they have felt an 
increased call. It is remarkable that this should be 
evident in this short time, and it is an almost certain 
indication that within a short time all hands will feel a 
decided impetus from the Week that has just been put 


on so well. 
A sons being taught. The people have gone to 
their grocers and asked them about canned 
foods, and among other things have insistently asked, 
we are told, how to tell the quality of canned foods from 
another, and there the well-intentioned retailer has 
fallen down flat. He could not give any set rule or di- 
rection by which a canner could tell just what quality 


BIG LESSON—And there are some salutary les- 


she might be getting. They had the price difference, of 
course, but that is not an absolute guide. 


You can’t blame the retailer, because you canners 
who are reading this cannot tell anybody how to make 
a quality distinction. You may know your own brands, 
but you cannot walk into a grocery and buy any other 
canned foods with certainty. If you try it you will find 
yourself saying, “This ought to be,” but never “This 
is.” And you may depend upon it you are going to hear 
from the public on this shortcoming. The time is not 
far off when the labels will mean something to a can of 
food, and it might be a good idea for you to store that 
thought in your mind for frequent and ready reference 
this winter, and then get busy upon your labels before 
next packing season reaches here. Now is the time to 
make your labels the real “window of the can,” as Mr. 
Cobb termed them some years ago. There is the place 
that every canner advertises in with the best possible 
results, the greatest billboard known, and it ought not 
to be necessary to advise its use. It looks-more like 
mere common sense to expect these labels to serve the 
purpose for which they are intended, to tell what is in- 
side the can. But do they? They most certainly do 
not! Not one in a hundred. Now you have gone be- 
fore the world and asked its attention to your goods, 
and you must tell the truth, the whole truth and noth- 
ing but the truth on those labels, or be condemned as 
deceivers and unwilling to play fair. 


That is a pretty good lesson from this year’s Week. 

And it is set before a very large class. 

Now do not go off at a wrong tangent on this ques- 
tion. The public is not unreasonable. It merely asks 
YOU what quality is in your can. Never mind how any 
other canner calls his; what do you call yours? 

If your label says that the product in this can is of 
good, wholesome quality, but intended for use in soup, 
or for stewing or recooking, the public will buy that 
can, and, if it is as represented, the public will not com- 
plain, but will be entirely satisfied. And in the same 
way if the buyer wants a particularly fine article to 
grace the table because of company or for any such 
reason, it ought to be able to buy through the label. 
If your ideas of quality are far wide of the mark the 
public will soon ‘spot’ you. These little housewives 
are the greatest experts in differentiating between th2 
slightest shades of quality—and they are the court of 
last resort. They cannot be fooled permanently. They 
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can be fooled once and they have often been fooled 
which is the reason why so many have no faith in any 
canned foods. But that faith is coming back, and the 


canners who play fair with the public—the first to be- 


gin, will reap the great harvest. You do not need 
National standards. You merely need inherent hon- 
esty and the moral courage to call your goods as you 
know them to be. If you are honest with the public it 
will stick to you and make your business flourish as 
the green bay tree. If you are tricky or dishonest it 
will go away from you as it does from any other liar. 

The great mass of labels are not suffering from 
trickery or dishonesty nor from any desire or attempt 
to deceive. They are just Dumb Doras—they say 
nothing, they convey no message whatever to the pub- 
lic who has a right to know what it is buying. They 
must now be given tongues that they may speak, and 
speak intelligently. 

We have spoken as if this crime of unintelligent 
labeling were universal and without exception. That 
of course is not intended. Firms like Heinz and Camp- 
bell have but one quality and they have made their 
labels stand for that with unvarying—with really mag- 
ical uniformity. There is no hesitation on the part 
of the consumer in buying their canned foods—they 
take them knowing full well that they have the quality 
for which these two great houses are famous. And 
there are some others. 


And this question also came up in connection with 

the proposed canned pea advertising campaign. The 
complaint was that there was no way to tell the size 
or quality of the peas in the can, and being a man 
versed in merchandising by advertising, he said the 
pea canners would have to label their cans so that the 
public would know what it was buying before opening 
the can. To him this was a basic truth in all ad- 
vertising. 
‘*' The pea canners need not wait upon that, how- 
ever, because the average quality of canned peas is 
such as will win favor and make any advertising pro- 
fitable for the canners. Later on this better labeling 
must follow, and will follow as a matter of course. 
Those peas that will not come up to the “average” 
spoken of above should be kept out of sight during 
this drive for increased consumers. 


ROKERS, NOTICE—We are just in receipt of a 
letter from Secretary Paul Fishback, of the Nat- 
ional Food Brokers’ Association in which he 
says: 
“Will you please correct in an early issue of 

your publication the statement which has ap- 
peared in the trade press generally that there is 
to be a meeting of the Board of Directors of the 
National Food Brokers Association in connection 
with the Western Canners Convention in Chicago 
the last of this month? There will be a general 
meeting of all of the members of the Association 
present for that Convention on Wednesday morn- 
ing, December Ist, at 10:00 o’clock in private 
dining rcom 4 of the New Palmer Hotel. No 
meeting of the Board of Directors has been called. 
If you will correct the erroneous statement which 


has been published in many trade papers, I will 
appreciate it.” 


_ We are not aware that anything said in the Can- 
ning Trade indicated such a meeting, but we are glad to 


a the Secretary out in correcting this misinforma- 
on, 
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MACHINERY MEN TO MEET 


RESIDENT Charles P. Guelf, of the Canning Ma- 
Pp chinery & Supplies Association, announces that 

there will be a meeting of the Directors of the 
Association, at noon on Monday, November 29th, at 
the Hotel Sherman, Chicago. 

The purpose of this meeting is to plan for the 
entertainment at the Atlantic City Convention. He 
has appointed a special Entertainment Committee con- 
sisting of Millar W. Sells, Chairman, Ernest E. Finch 
and Herbert A. Bengston, and he has thus assured a 
program that will please the big crowd that will be 
present at the Atlantic City Convention. Judging by re- 
ports of the hotel reservations there will be a record 
crowd his year; so while on this question, if you have 
not made your reservations, you had better do so at 
once. But Atlantic City has an abundance of fine 
hotels and you will be well housed and taken care of, 
and at a more moderate expense than could be done at 
any other point in the country. We repeat the advise 
that we have given before: Take the American plan 
rate, rather than the European plan. With the Ameri- 
can plan you have meals with the room, and you will 
find this cheaper and better, and not any inconvenience. 
There is going to be a greater attendance of whole- 
sale grocers at this meeting than ever before, and of 
course the chain store men and other large buyers 
as well. So canners attending will have added attrac- 
tions this year—the big machinery exhibit, the usual 
fine meetings—and a host of big buyers to meet. 


CONVENTION DATES. 


Nov. 30-Dec. 1—Western Canners, Semi-Annual, New 
Palmer House, Chicago, IIl. 


December 1—Maine Canners, Columbia Hotel, Port- 
land, Me. Annual. 

December 2—National Kraut Packers. 
man, Chicago, 10 A. M. 

December 2-3—Iowa-Nebraska Canners. 


December snes: ag Peach Growers, San Francisco, 
al. 


December 7-8—Ohio Canners, Hotel Fort Hayes, Co- 
lumbus, O. Annual. 

December 9-10—New York State Canners, 
Hotel Seneca, Rochester. 

December 14—Pennsylvania Canners, Annual, 
Colonial Hotel, York, Pa. 

December 15-16—Minnesota Canners, New Nicollet 
Hotel, Minneapolis, Minn. 

December 16-17—Tri-State Packers at Ben Franklin 
Hotel, Philadelphia. Annual meeting. 

January 2-4, 1927—Northwest Canners, Annual, 
Multnomah Hotel, Portland, Ore. 

January 6-7, 1927—Missouri Valley Canners, Annual, 
Colonial Hotel, Springfield, Mo. 

January 7-8—Southern California Canners, Jonathan 
Club, Los Angeles. Annual meet- 
ing. 

Jan. 24 to 29, 1927—National Canners, National Food 
Brokers, Canning Machinery and 


Hotel Sher- 


Supplies, National Pickle Packers, 
at Atlantic City. 
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IMPROVED KERN BRUSH 
FINISHER 


All metal. Satisfies the most exacting demands of 
any packer. Is of sanitary construction through- 
out. Monel Metal used onthe screen,under pan, 
and hood. Shaft of Tobin Bronze. Supplied 
with packing gland. A special washout plug is 
also now a part, with other added features. Has 
an increased capacity of 35% 


Kook-More Koils 

Indiana Pulpers 

Indiana No. 10 Fillers 
Tomato Washers 

Spice Buckets 

Enameled Lined Pipe 
Enameled Pails & Pans 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 

Fire Pots 

Steel Stools 

Pulp & Catsup Pumps 

Wood & Steel Tanks 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 
S. O. Randall’s Son 


Baltimore, Md. 


You ll never know how slow 
your horse can run until 
you get in a horse race. 
BAY. Then you will realize why 
slow motion pictures were invented. 


You'll never know how out of date your old car is 


until you step on the starter of your brand new 
bus. 


You'll never know how inadequate your present 
cooling system is until you have tried an A-B 
Continuous Cooler. A-B cools properly. Proper 
cooling is every bit as important as proper cooking. 
Cooking is necessary to kill the bacteria in the 
can and sterilize it’s contents. Cooling is neces- 
sary because it stops the cooking at the proper time. 
It is just as necessary in the cooking process as 
brakes are to the successful operation of a car. 
Failure to cool causes over-cooking, stack-burn, 
and loss of color. 


A-B Continuous Agitating Coolers are automatic. 
Compactly built, they can be installed in your 
cookroom or warehouse as desired. Easy run- 
ning—a small motor is sufficient to operate them. 
They are economical of water; agitation of the 
can cools the contents quickly and uniformly. 
There’s an A-B Cooler for every canned product- 
either in conjunction with an A-B Cooker or in- 
dependently operated as you you please. 


Write our nearest office for full particulars. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, IIl. 
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To the American Housewife 


sWeek 


_— these days of the rapidly vanishing harvest-time, 

the canners of the United States, saluting you, come to. 
tell you that they have completed their appointed task, and 
to render you an account of their stewardship. 


During Canned 
Foods Week 
many grocers 
will conduct 
special exhibits 
and special 
sales of canned 
foods. 


Examine the 
extent and the 
variety of these 
exhibits; they 
will interest 
you. 


And improve 
the advantage 
of the special 
prices which 
will be quoted 
by. liberally 
stocking your 
pantry for the 
winter’s need. 


CANNED FOODS 
WEEK: 


OUR tomatoes and corn and peas, Madam, and all the 
other vegetables upon which you are accustomed to 
depend, are ready. And your fruits are ready,—your 
peaches, your pears, your pineapple and many another. 
If there be “silence in the harvest-fields and blackness in 
the mountain glen” what matters it? Nor shall winter's 
rigors hold any terror for you so long as the summer- 
time's generous bounty of field and of orchard remains at 
your disposal in the very millions of bright, clean, sanitary 
tin containers into which the canner has gathered it. 
Without canned foods in their abundance and in their 
variety, in their native freshness and succulence (for they 
are always the freshest and most succulent of foods) we 
should utter many a complaint of the summer's passing 
and many a prayer for its speedy return. “Think, oh, 
grateful, think! how good the God of the harvest is to 
you, who pours abundance o'er your flowing fields” and 
allows its preservation, not in cellars, barns and bins, as 
was the olden way, but in clean, convenient, tightly-sealed 
tin containers in which nothing of native wholesomeness 
can be lost. 


.this means of 


extending a 
hearty invita- 
-to You 


CANNED FOODS WEEK COMMITTEE 
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November 


CANNED FOODS WEEK IN BALTIMORE - 


The above is the first advertisement appearing in } page form in the morning and evening editions of the 
Baltimore Sun. There are five such advertisements. | Next week we will show you another. - A copy 
of the above ad. was sent to every grocer before it appeared, with a letter advising him to tie-up with 
Canned Foods Week, and that this advertising was to appear. 


NOV.10T TO 20% 1926 
© & GROLIT 
BALTIMORE 


4 
a 
4 
3 
4 
is part of 4 
ie 
Foods 
Week || 4 
and have him ‘4 
show you the 
full line. He is |} q 
fit, and takes || 4 
+ 


\ November 22, 1926 THE CANNING TRADE 18 | 
factories 
: CHICAGO BALTIMORE CINCINNATI ROANOKE ST.LOUIS 


Chicago Sales Office 
lil West Street 
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GOOD WORK IN CHICAGO. 
Canned Foods Week a Live and Up and Going One. 


S an example of the way Canned Foods Week has 
been whooped-up, and as showing what is being 
done, we reproduce a circular sent the entire 

trade by the J. M. Paver Company, Harry L. Proctor 
being a member of the Poster Committee. This circu- 
lar reads—and of course it was sent out weeks before 
the great day: 

“Chicago is showing great interest in Canned 
Foods Week for 1926, which will hold forth from 
November 10 to 20. The wholesale grocers are 
‘featuring their new deliveries of fresh, new pack 
canned foods of the 1926 pack. The retailers of 
Chicago and vicinity are eager to make use of this 
concerted movement to interest the housewife in 
stocking her pantry. 

A thorough and comprehensive camaign of 
advertising will start soon. Posters and streamers 
are now ready for distribution by the wholesaler. 
The J. Walter Thompson Co., one of the best food 
advertising concerns in the country, has prepared 
a set of three advertisements that will appear in 
the Chicago Daily News and the Chicago Evening 
American on six separate nights. Several large 
billboards will be placed at strategic positions on 
all sides of the city, and all of the elevated plat- 
forms will be posted with the very fine large poster 
provided for the purpose by the National Canners 
Association. Every possible means of reaching 
the consumer is being employed in calling her at- 
tention to Canned Foods Week. 

Most laudable efforts are being put forth by 
the Chicago wholesale grocery trade in providing 
special offerings of canned foods to the retailer. 
Special salesmen’s meetings are being held every 
Saturday to instruct the salesman calling on the 
retailer. Much enthusiasm has been aroused, 
which undoubtedly will result in very satisfactory 
business. 

One of the features of Canned Foods Week 
that is being emphasized is the opportunity of ed- 
ucating the housewife in the great variety of foods 
available incans. The fine quality of canned foods 
grown where the climate and soil produce the 
finest fruits and vegetables; the excellent quality 
of fish, meats and soups prepared where guesswork 
is eliminated; the unvarying quality of catsup, 
sauce, etc., giving her an endless list of foods that 
answer her question of “What to serve.” Few of 
us remember that our wives face the problem 
three times a day. The housewife will use far 
more canned foods when we start educating her 
about these very salient features of quality, vari- 
ety, convenience, etc., and cease worrying about 
what price must we buy at in order to meet some 
very annoying competition. 

As usual, some of our prominent wholesale 
grocers and brokers will be featured in radio talks. 
This has always been a satisfying way of telling 
some of the more lengthy stories about canned 
= and their history, production and distribu- 

ion. 

Obviously, such a campaign entails a large ex- 
penditure of money, which is being supplied by the 
liberal contributions from the National Canners 
Association and the splendid financial support of 
the wholesale grocer and broker. 
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Activity and enthusiasm already shown por- | 
tend the most gratifying success of Canned Foods 
Week for 1926. 


HARRY L. PROCTOR. 


CANNING NEWS AND NOTES 


What’s doing in all parts of the Country. New firms, 
changes etc. 


Grays Lake, Ill.—The local plant of the Inderrieden Can- 
ning Company will not operate next year, says a report. 

Alexandria, Ind.—Failure of the pea crop last spring is 
blamed for financial difficulties resulting in the appointment of 
a receiver for the Wabash canning factory. 

Fort Branch, Ind.—The canning plant of Walter Hill, which 
penterene the greater part of the year’s pack, was destroyed 

y fire. 

Hope, Ind.—The Hope Packing Company closed the present 
canning season at its plant at Hope with a most successful sea- 
son, according to members of the company. 

Unalaska, Alaska—The erection of a modern one-line can- 
nery is planned for the coming year at Unalaska by business 
men there. 

Sparks, Ga.—Under date of October 23rd, Mr. J. N. Rigsby 
— that he is interested in establishing a canning plant at 

parks. 

Jacksonville, Fla—Mr. H. A. Shaver and Mr. B. F. Shaver 
have organized the firm of Shaver Brothers Co., and are can- 
ning grapefruit at this place. They have withdrawn from the 
Sumter Packing Co., Sumter, S. C. 

Suma, Wash.—A meeting was held by the Fruit and Vege- 
table Growers’ Association, with the intention of constructing a 
cannery at this point. 

Tenino, Wash.—Interest in the establishment of a vege- 
table cannery here crystallized when a number of local business 
men met to discuss the project at a luncheon with Mr. J. W. 
Searles, of the Hastings Industrial Company, of Chicago, and 
H. C. Monigold, of Centralia. 

Yakima, Wash.—An investigation of the fruit and vege- 
table conditions was made by the Chamber of Commerce. The 
aim is the extension of the canning industry here. Mr. A. W. 
Speyers was appointed chairman. 

Somerset, Ky.—The Kentucky Canning Company, now op- 
erating some dozen plants in Kentucky, may locate a branch 
factory in Somerset, says a report. 

Tonasket, Wash.—A new cannery has been erected at To- 
nasket at a total cost of $24,000. 
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MARGLOBE 


The Outstanding Canning Tomato of this Decade. 


Vigorous Grower. . 
Heavy Yielder--10 to 20 tons. 
Wilt-Resistant. 
Continuous Bearer (even under adverse conditions) 
Handsome Fruit-- 
Scarlet Color--ripening to stem. 
Thick walled--with small core. 
Free from acidity. 

Our firm has led in the commercial production of Marglobe. 
All of our seed has been grown direct from stock as supplied by 
the originator, Mr. F. J. Pritchard (U. S. Dept. Agric. Plant 
Breeder.) It is pure, genuine Marglobe. 


We also offer select stocks of our own growing of Stokes Bonny Best, 
Greater Baltimore and Norton tomato, as well as pedigreed stocks of vegetable 
seeds for canners, including asparagus, beet, cabbage, carrot, cauliflower, cu- 
cumber, pumpkin and spinach. All of our seed has been treated with an orga- 
nic mercury compound, as a disinfection against seed-borne disease. Germina- 
tion test stamped on every package. 


Write for prices and our 1927 catalog. 


FRANCIS C. STOKES & CO. 


Vegetable Seeds 
PHILADELPHIA 
SANFORD, FLA. ST. CATHARINES, ONT, 


MORRAL BROTHERS 
MORRAL, OHIO 


Manufacturers of 


THE MORRAL CORN HUSKER 
Either single or double 


THE MORRAL CORN CUTTER 
Either single or double cut 


THE MORRAL LABELING MACHINE 


and other machinery 


It will pay you to write at once for our prices PATENTED 
PATENTED and further porticulars. 


MORRAL BROTHERS, Morral, Ohio 


BROWN, BOGGS FDRY & MCH. CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 
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ASPARAGUS 


A. W. BITTING 
The Life History—Development and Present Extensive Use of this Vegetable 
—Its Method of Canning—Its Food Value and Medecinal Claims. 


Dr. Bitting here presents a monograph upon Asparagus, of more than passing interest and value. Here is real 
canning literature, going back to the earliest recorded history of the plant, back before the dawn of the Christian 
era, and from that point rapidly sketching its history up to the present day and date. Asparagus has taken 
a very prominent position in the canned foods world, and it is time, therefore, that it be presented with all its 
attractions. Dr. Bitting is exceptionally well fitted to fill this void in the canning history of the world, and 
that he does it excellently well will be seen from a reading of this article.— Zhe Lditor. 


SPARAGUS, botanically known as Asparagus 
A officinalis or Asparagus esculent, belongs to the 
large genus Liliaceae, but is the only one which 
is cultivated for food. Its near relatives, the long- 
growing finely leaved vine, the ornamental basket vari- 
eties, and the smilax are favorites with all florists for 
decorative purposes. This potherb has been used and 
cultivated for so long and has become so widely distrib- 
uted by man that it is difficult to determine its natural 
habitat. It is believed to be native to the coast of 
England and to the central portion of Eastern Europe, 
especially to Southern Poland and Russia, in which 
countries it grows wild on the marsh lands and is eaten 
by stock the same as grass. It is also common in a 
wild state in Greece. 


The Greeks were the first to use the plant as far as 
is known, and this can be traced to about 600 B. C. 
They prized it and were cultivating it at the time of 
their conquest by the Romans, who in turn immediately 
introduced it into Italy. Cato, a Roman, writing about 
200 B. C., gives a description of the making of the beds 
and its cultivation which is similar in most respects to 
that followed in kitchen gardens at present. Pliny, an- 
other Roman, who wrote about 75 A. D., states that the 
plant was a favorite with his countrymen, and that dif- 
ferences in the product were recognized, that grown 
near Ravenna being given the preference because of its 
size and quality. The stalks were so large that often 
three would weigh a pound. It is of more than passing 
interest that the same locality still maintains its repu- 
tation for the growing of this plant. Cultivation was 
extended along the Mediterranean, and thence carried 
into France and other parts of Northern Europe, as 
the Romans came in contact with the Gauls, Germans 
and Britons and introduced their table customs. The 
cultivation reached its highest stage of perfection in 
France. The older literature makes frequent mention 
of the excellent quality of that grown in Holland, and 
one or two of the best-known varieties now in use orig- 
inated in that country or from stock brought from that 
country. It is not known when the plant was brought 
to this country, but it is believed to have been brought 
over by early colonists and introduced at several points. 
It is mentioned in an English book as in use in New 
England in 1672. 


The Origin of the Word Asparagus. 


HE origin of the word asparagus is not without 
| some doubt, but the weight of authority seems to 
be as follows: The present term is from the Latin, 
which in turn seems to have been derived from the 
Greek equivalent to asparagos—and this again from 
the Persian equivalent to asparag, meaning a sprout. 
In this instance the term had a specific meaning of 
sprouts from roots as distinguished from the aerial 
parts of a plant. In ‘A New English Dictionary’ by 
Murray the more modern use of the term is traced in 
Medieval Latin as sparagus, and sparagi; in old Italian 
as sparagi and modern Italian as sparagio; in German 
as spargen; modern French as esperage; in English of 
the 16th and 17th centuries as sperage, or sometimes 
sperach. 


“About 1600 the influence of the herbalists and 
horticultural writers made asparagus familiar, and this 


is the apethic form. ’Spargus at length displaced . 


sperage, but was itself by popular etymology corrupted 
before 1650 to aspara-grass, sparrow-grass, which re- 
mained the polite name during the 18th century. Bot- 
anists still wrote asparagus, but according to Walker’s 
Pronouncing Dictionary, 1791, ’Sparrow grass is so 
general that asparagus has an air of stiffness and ped- 
antry.’ During the present century (19th) asparagus 
has returned into literary and public use, leaving spar- 
row-grass to the illiterate; though ‘grass’ still occurs 
in cookery books.” 


If common usage be the guide for determining 
correct form, then “grass” also has a place, as it is the 
term most commonly used by those who cultivate the 
plant, by those who handle it in factories, and by the 
majority of those who market it. The modern German 
is spargel; Dutch, aspergie, and Spanish, esparrago. 


The Plant. 


HE edible asparagus plant is a fairly hardy 

| perennial, cultivated in the temperate parts of 
Europe and the Americas, growing to a height 

of from three to six feet, the main stem being tough 
and fibrous, with numerous branches, but without true 
leaves. Instead of leaves there are innumerable small 
leaf-like branches or almost hair-like projections 
called clatodes. The leaves are scales and these dimin- 
utive branches arise from the axils of the scales. They 
are green and function the same as leaves. The flow- 
ers are inconspicuous and form in the axils of the small 
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Whether you wash your cans or not. Wise 
buyers prefer to purchase from canners who 
pack a quality product in clean cans. 


The Hansen Sanitary Can Washer 
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against spoilage. It actually decreases the 
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branches. The fruit is a small dark red berry. The 
plant will grow under almost any condition, but re- 
quires a well drained, light, deep, rich, moist but not 
wet soil to produce the thick fleshy succulent shoots 
suitable for eating. A characteristic of the plant is 
that it produces an extensive root growth with thick 
heavy crowns, which store up large quantities of food 
material for sending up the new spring growth. By 
covering the crowns with a thick layer of light soil 
from ten to thirty spears will be sent up, which will 
average nearly an inch in diameter and eight inches 
long. In exceptional cases three or four spears will 
weigh a pound. A crown with all the mass of fine roots 
attached will tax a team to loosen it from the soil. 


Beginning of Cultivation. 


As already indicated, asparagus was cultivated by 
the Greeks and then by the Romans prior to the Chris- 
tian era. From an early description of the methods 
used it would seem that they had made more progress 
with this plant than with many others of much greater 
importance. Inone account considerable stress is placed 
upon not placing the manure or fertilizer in the bottom 
ef the trench when starting a new bed, but to incorpo- 
rate it abundantly in the soil. One peculiar practice, 
however, was to bury horns, especially those from the 
sheep, in the beds. These were supposed to exert some 
beneficent influence upon the crop. That practice per- 
sisted for several centuries, and is said to still be fol- 
lowed by some peasants in Southern Europe. 


The French recognized the value of the plant at an 
early date and introduced it into their gardens, and 
ever since they have given more attention to its culti- 
vation than any other European country. During the 
few weeks in the spring when it is available, it is the 
aristocrat among vegetables, sought after by those in 
affluence and purchased as a permissible indulgence by 
those of limited means. The thrifty cooks find ways by 
which a very little is made to serve for a whole meal. 
The demand is such that the plant is grown in all mar- 
ket gardens and in the majority of home gardens. It is 
noted that the plant was in cultivation in England as 
far back as 1597, and that it was cultivated in forcing 
beds as early as 1670. A description of the growing of 
the plant as given in Adam’s Luxury and Eve’s Cook- 
ery, published in 1744, may be accepted as good Eng- 


lish and European practice of two centuries ago, and 
is as follows: 


ASPARAGUS.—“This delicious Plant is propagated by 
Seed, which is commonly sown in February or March in a Bed of 
good rich Earth; and if your Soil is naturally very light, you 
may tread the Ground all over after the Seed is sown, and then 
rake it, and it will by that means not be so subject to rake in 
Heaps, and consequently come up uneven, but will come up more 
regularly. Take care, if it lies in your power, to have the Seed 
saved from large Stalks, so may you reasonably expect the 
larger Grass. When you sow it don’t spare for Seed, and if it 
should happen to come up too thick in some Places, thin it out 
to about four Inches apart, keeping it clear from Weeds all the 
Summer; and in October or in November, if the Weather con- 
tinue mild, cut off the Haum and throw over the Bed a little 
rotten Dung, which will preserve your Roots from Frost. 


_ In March following (For I would never plant Plants for a 
Piece of Grass of above one Year’s growth) your Asparagus 
should be planted out for good, which you are thus to perform: 


First, we suppose that you have already prepared your 
Ground by digging it a good Spit deep, mixing fae not ines 
ing) a good Quantity of well-rotted Dung with it. If your 
Ground be a hot dry Soil, Ox-stall Dung is the best; if cold wet 
Ground, then Horse-Dung is preferable, as being of a warmer 
Nature; but, as I said before, let it be mixed amongst the Earth 
in digging, and not buried in the bottom of the Trench, as is the 
common Practice, for it will continually wear downwards. Your 
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ground being thus prepared, after having forked up your young 
Roots with a Dung-fork, strain a Line across the Ground the 
Way that you intend the Beds to be, and with a Spade or Hoe 


-draw Drills about six Inches deep, into which place your Plants 


about a Foot apart, spreading the Roots so that the Crown or 
Head may be about an Inch and a half below the Surface; this 
done, throw in the Earth over them level, and proceed to draw 
another Drill or Trench a Foot from the last, repeating the 
same as before; and observe, when you have planted four Drills, 
to leave Space of two Foot and a half, eighteen Inches of which 
will be for an Alley for the Convenience of weeding, watering, 
cutting the Grass, etc., and the other Foot will be left six Inches 
to the first Bed and six to the second, for Earth to the two out- 
side Rows, that they may not be injured by digging the Alleys 
in the Winter. In like manner proceed, till you have planted 
the Piece you intend; and when done, with your Line mark out 
your eighteen Inches of Alley, and with a Spade throw out the 
Earth about four Inches deep, spreading it over the Beds, and 
then you may sow a Crop of Onions upon them, with a few Rad- 
ishes if you please, for they will soon be drawn off, and the 
raking of the Clods, etc., will pretty near fill the Alleys up 
again. The Onions when up must be thinned out, clearing them 
from the Root of the Asparagus; but if the Season should prove 
dry after the planting of your Asparagus, and your Ground 
also naturally dry, it will be proper to water it once a Week till 
it is up, after which it will do without; but if your Ground is 
wet, there will be no Occasion to water at all. You must con- 
stantly mind to keep the Ground clean from Weeds by _hoeing 
of them down with a small Hand-hoe, at the same Time thinning 
out the Onions to about six Inches apart, doing it in dry weather, 
that the Weeds may wither. In October or November, when the 
Haum is wither’d, cut it down within an Inch of the Ground, 
and clean off the Weeds from the Beds into the Alleys, digging 
up the Alleys and throwing part of the Earth over the Beds, 
and with the rest bury the Weeds in the Alleys, leaving them 
about four Inches lower than the Beds in dry Ground, but in 
wet six or seven. 


In March, with a little flat-prong’d Fork dig over your Beds, 


being careful of the Roots in doing it, afterwards raking them 
smooth. 


The second Year after planting, some People cut some of 
the largest Stalks; but I would advise to stay three Years, their 
Heads will be much the larger, and the Roots will continue to 
produce larger Stalks for the succeeding Years. 


But there is another Method less tedious and troublesome 
than the former, tho’ not so frequently practised, and is in my 
Opinion preferable to the other, the Heads being commonly 
larger, and the Roots continuing longer; which takes as follows: 


Being provided with a Quantity of good Seed, and your 
Ground well digg’d and dung’d, with a small Hoe draw Drills, 
the same Distance from each other as before directed, and about 
an Inch deep, dropping your Seed in pretty thick and covering 
them; make the same Number of Drills as in the other Way, 
allowing the same Distance likewise for Alleys; then sow a Crop 
of Onions, raking the Ground very smooth. When the Aspar- 
agus is all up, thin it out, leaving the Root about a Foot apart, 
and thin out the Onions so as not to damage the Asparagus, and 
mind to keep the Ground entirely clear from Weeds, cutting 
down the Haun, digging the Alleys, earthing the Beds, etc., and 
if before you dig the Alleys, you always give the Beds a Cover- 
ing of very rotten Dung about an Inch thick, and throw the 
Earth of the Alleys over the Dung, it will greatly improve your 
Asparagus. In three Years after sowing, provided your Ground 
is good and well managed, you can cut considerable good Grass 
from some of the largest Roots, and the fourth Year it will all 
be fit to cut. 

There is yet a third Method of raising of Asparagus re- 
mains to be treated of, which is by planting of Roots of three, 
four, or five Years old, the longer the better, on Beds of hot 
Dung made in the following Manner: 

Provide a Quantity of fresh Stable-dung mix’d with Straw. 
throwing it on a Heap for a Week or more, turning it over once 
in the Time, and mixing a few Coal-Ashes amongst it; and by 
so doing, you will have a more moderate and lasting Heat, than 
if you made your Bed, as some do, with the Dung directly from 
the Stables, without any Ashes, etc. When you make your Bed 
let it be three Foot thick in Dung (if it is in the midst of Win- 
ter, but in the Spring two Foot and a half will be enough), 
beating it well together, as you make it, with your Dung Fork; 
and if your Ground be upon a dry Situation, you may make your 
Trench for the Dung 18 Inches deep, but if wet, make your Bed 
almost all above Ground. When your Bed is made according to 
the Length and Width of the Glass Frames you intend to cover 
it with, Earth it all over about half a Foot thick; this done, 
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take up your Roots and begin at one End of the Bed, laying 
them as close as possible one to another with their Crowns up- 
permost, scattering as you go betwixt each Row a little Earth. 
When you have thus filled your Bed, twist a large Roll of Straw, 
and peg it fast down all round the Bed for the support of the 
Earth to the outside Roots. After your Bed has been made a 
little more than a Fortnight, if it heats kindly, you will find the 
Roots begin to stir a little, then you give them an Earthing of 
two or three Inches of good rich Earth; and as soon as you ob- 
serve the Buds begin to appear thro’ that Earth, give vhem 
another Earthing of two or three Inches more, which will be 
sufficient: And if your Bed is not over hot, you may put on the 
Frames; or you may put on the Frames at the first, only keeping 
the Glasses off whilst the Bed is hot, and putting them on if it 
should rain, snow, etc., to keep the Bed from being chilled by 
the Wet, giving a great deal of Air by tilting up the G-asses with 
a Stone, ete. And as soon as you find the Bed moderate, you 
may let the Glasses abide on constantly, observing to give a 
good deal of Air when the Weather is mild in the Day-time, cov- 
ering the Glasses at Night with Mats, etc. 

These few Directions, if attended to, are better than a mul- 
titude of Words, and will I don’t question afford the ingenious 
Practitioner the Success he desires; but if you intend to con- 
tinue forcing of your Asparagus till you have it in the common 
Ground, you must make a fresh Bed at least once a Month, that 


the new one may afford Asparagus fit to cut before the old one 
is worn out.” 


A hundred and twenty-five years later the Treas- 
ury of Botany referred with much pride to the culti- 
vation of the plant in England as follows: 


“At Mortlake, Battersea, and other places near London, 
where the soil is suitable, Asaragus is extensively cultivated, 
and by skilful management is brought to a higher degree of 
perfection, perhaps, than in any other part of the world. The 
part of the plant which is used is about six or eight inches of 
the young shoot, which is considered fit for cutting when it has 
emerged two or three inches out of the ground, and has a firm 
compact, rounded point, of fine green color, slightly tinged with 
purple.” 


Asparagus has gained a reputation in this country 
somewhat like that in France, that it is a luxury to be 
desired by all who appreciate good and distinctive 
food. That has stimulated large production for the 
fresh market, the shipment of hundreds of cars by ex- 
press from one side of the continent to the other, spe- 
cial packaging, and sales at prices in excess of those for 
other vegetables. It has had a similar effect in stimu- 
lating the canning of a large quantity when at its best 
to get attractiveness and quality. 

Varieties Used for Canning. 

There are many varieties of asparagus, or perhaps 
it would be more nearly correct to say that it has been 
estimated that more than a hundred and fifty so-called 
varieties have been offered by seedsmen, but that of 
this number only about a half-dozen have had suffi- 
ciently distinct characteristics or merit to persist. In 
France the outstanding variety is Argenteuil, which 
was originated about 1860 from seedlings from the 
Purple Dutch by an asparagus grower at Argenteuil, 
France. It produces large white stalks and the tip does 
not open at once or “flower,” but remains close and 
rounded until an inch or-more above the ground. It is 
grown in this country, but it is not as well adapted to 
‘he conditions here as some other varieties. Colossal, 
Conover’s Colossal or Van Sicklen’s Colossal was origi- 
nated about 1882 on Long Island by Abraham Van 
’ Sicklen, a gardener, but introduced by S. B. Conover, a 
commission merchant of New York, is grown exten- 
sively for the fresh market, but in only a limited way 
for canning. Palmetto, a variety of Southern origin, 
introduced by Peter Henderson in 1889, is a favorite 
for both the garden and for canning, as it has a sprout 
of good shape and finish and in addition a ‘fairly high 
rust resistance. It. is said that ninety per cent of the 
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canned asparagus is of this variety, or at least until 
recently has been of this variety. During an investiga- 


tion by Prof. J. B. Norton, of the United States Depart- 


ment of Agriculture, upon a means to overcome rust, 
two varieties were developed which are practically im- 
mune to this disease. These are the Martha and Mary 
Washington. In 1910 one seedling male plant caiied 
Washington was observed to be practically immune to 
rust and was crossed with a Reading Giant female pro- 
ducing the strain known as Martha Washington. An- 
other cross of a WaShington plant with another Giant 
plant from the Reading bed gave the Mary Washing- 
ton strain. It likewise is practically immune to the dis- 
ease. Both strains have excellent marketing qualities 
and are rapidly taking a place in market yardens and 
for canning. 

According to Prof. W. W. Robbins, of the Cali- 
fornia Experiment Station, “Almost all asparagus va- 
rieties can be placed in two groups according to the 
color of the spears: (1) Varieties with light green 
spears, of which Conover’s Colossal is most representa- 
tive. Before they are exposed to the light the spears 
have a violet or reddish tip. (2) Varieties with dark 
green spears and a purplish overcoat. These varieties 
are purple tipped before they are exposed to the light.” 


(Continued next week.) 


THE RADIO AND CANNED FOODS WEEK. 


HE junior editor of The Canning Trade, while on 

his way to the Indiana Canners’ Convention, 

stopped to see The United States Printing and 
Lithographing Co. plant, at Cincinnati. His descrip- 
tion of their big plant, its excellent equipment and 
what they are doing in Radio Station WSAI is inter- 
esting, and the industry should know what this pro- 
gressive firm is doing in regard to Canned Foods Week. 
His letter was not for publication, but we will let you 
get a glimpse at it. He says: 

“Mr. Wickware, of the U. S. Printing and 
Lithographing Company, took me to lunch in the 
largest commercial restaurant under one roof, 
with a seating capacity of 2,200, containing four 
complete cafeterias, two for men and two for 
women. 

The Printing Company and the Playing Card 
Company employ 3,600 people. The Company has 
a garage capacity for 1,200 cars, having just com- 
pleted construction of four new garages which 
—eo 600 cars, bringing the total to 

He then took me up into the WSAI broaa- 
casting studios. These studios, of which they 
have two, are all newly equipped with the latest 
“mikes,” ones that will detect the slightest sound. 
The four walls, floor and ceiling are all insulated 
with cork, so as to exclude almost entirely any 
foreign sounds. 

The four walls and ceiling are hung in heavy 
draperies, producing a tent-like appearance over- 
head ; this, too, helps make the studios noise-proof. 

The larger studio is used for concert broad- 
casting and is equipped with nine “mikes”. The 
small studio for ordinary broadcasting, like 
speeches, solos, duets, etc., is equipped with two 
“mikes”. Between the two studios, yet entirely 


separated from them, sits the announcer with 
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Twenty-eight Machines to One Company 
Bliss High Speed Automatic Body Makers 


Duplicate orders are without ques- 
tion the best recommendation any 
article can have. A number of can 
manufacturers have by duplicate 
orders increased the number of 
Bliss Body Makers in their plants 
to a total of twenty-four, and one 
concern to twenty-eight. There is 
a good reason. Ask us why. 

We have a new Body Maker 
which operates at 250 a minute on 
cans of the No. 2 size and smaller. 
Send for details. 
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We grow only quality seed. Our satisfied customers are our best reference. 
We stand on our record. 


Canners’ Varieties of Seed Peas Exclusively. 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 
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BERLIN CHAP 


A regrader that really regrades, and not: 
size of screen and then passed on to the 
next smaller size screen and regraded for 
5 to 10 times the grading capacity of the 

portion of various size peas. 3 


BERLIN CHAPMAN SAMPLE PEA GRADER No running belts and dirty driving mech 
Adjustable to slope. Grades five sizes—No. a. No. 2, No. 3, No. 4 Easy to clean— easily adjusted to either 
and No. 5 peas. Regrades No. 1, No, 2.and No. 3 peas. Shaker elevator. All metal frame, chutes space 
cleaner is part of the machine. old Colossus grader stood without disturll 


BERLIN CHAP 


- This little machine is designed for those 


BERLIN CHAPMAN SORTING TABLE tity of canned food inany size cans, or to 
A sanitary sorting table for tomatoes, fruits. Can be built in any WE COMPLETEL 
length desired to satisfy your present plant. : . 

No canning problem is too small—none 
a complete canning plant’’. Our 
your needs. Back of our engineers is a 
plate shops, tin shop, and a rigid inspect 
in our service for years. 
Some of the new machines designed this 
new catalog. A copy will be sent you 
look, if your plant is to be equipped to} 
a saving inlabor. Write for it now. 


‘BERLIN CHAPMAN SCALDER Berlin Chapmz 


as desired. 


A combination scalder and sorting table designed for those tom- 


ato canners who have particular regard for sanitation and the 
quality of their product. | Can be furnished as long or as short 
AI Single Unit or AC 
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Profit! 


REGRADER 


ader. The peas are passed over one 
er screen, later to be passed over a 
ze peas. In this way you get from 
ossus grader, depending on the pro- 


ary as in other graders. - 
yse neck elevator or bucket chain 


rtocenter. Can be placed where BERLIN CHAPMAN TOMATO WASHER 


s or packing table arrangement. 

Complete as shown—length 6’2”’ over all. Width over all 3°10’’. Height 
over all 5’2’’. Drum size 5” x inside. Inlet—height Height 
discharge 3’. Pulley speed 95 R.P.M. 


L SHAKER 


wish to shake a relatively small quan- 
storing—an ideal machine for gallons. 


ANY LAYOUT 


us to undertake—‘‘a_ single unit or 
enables us to layout your plant to fit 
t—foundry, machine shop, boiler and 
and an organization that has been 


wn here—completely described in our 
It is one you cannot afford to over- 


food in lity and sanitati 
BERLIN CHAPMAN CONTINUOUS PRESSURE COOKER 
: Built for canners who operate their plants more than one month per year 
Berlin, Wisconsin and whose product will withstand agitation while being processed. Cook- 


ers are designed for one size can—any size you require. A 
wide range of uses. Cookers can be run at any speed up to 
two lines. Investigate this machine—ask for more detailed 
description. 


MACHINERY 
plete Canning Plant’ 
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his “mike”, a loud speaker and a keyboard before 
him. When those broadcasting in the studio have 
completed a number, the announcer pushes a key 
which disconnects the studio and connects himself, 
at which time he makes his announcement. He 
also has contro] of the number of mikes being used 
as he can connect one or five or nine, all depending 
on the number necessary: for a good reception. 
The reception is tested from a point thirty miles 
distant, to which point the broadcasting is con- 
veyed by direct wire, and then released. Here 
the announcer picks it up and checks the reception 
on his loud speaker. 

The broadcasting equipment back of all this 
is the finest, all new, recently installed and they 
have increased their power from five thousand 
ohms to fifty thousand. This will make far 
better reception than heretofore. 

I am not certain whether this power has been 
changed; but if not, it will be very shortly. 

The studio will be used during Canned Foods 
Week to broadcast addresses on canned foods. 
The Cincinnati Committee uses this station, as you 
will note from the following circular.” 


The Cincinnati Committee takes pleasure in an- 
nouncing that Canned Foods Week, November 10 
to 20, will be thoroughly observed in Cincinnati and 
vicinity. Canned Foods dinners will be given at the 
Cincinnati Chamber of Commerce and various local 
Luncheon Clubs. Other forms of publicity such as 
streamers, newspaper advertising, Radio Programs, 
etc., are also being carried out. 

Arrangements have been made through the 
courtesy of The United States Printing and Litho- 
graph Company to broadcast by radio two interest- 
ing messages about canned foods. These will be 
thrown on the air from Station WSAI (326 me- 
ters). The United States Playing Card Company, 
Cincinnati. The first address will be heard Satur- 
day, November 13, at 7.15 P. M., the second on 
Tuesday, November 16, at 6.45 P. M., Eastern 
time. 

These will not be long-drawn or dry disserta- 
tions of a general nature, but will be snappy, up-to- 
date and instructive talks delivered by Mr. Harry 
J. Helmers and other prominent speakers. Miss 
Eleanor R. Maclay, Professor of Nutrition, School 
of Household Administration, University of Cin- 
cinnati, will deliver a talk of special interest to 
women Saturday. 

Between the various talks we will have a solo 
by Mr. Earl Buckner, accompanied by Mrs. Dot 
Carey. The name of Mr. Buckner’s solo will not 
be disclosed until the night he will go on the air. 
Also Mr. Harry Ricketts will play a banjo solo, ac- 
companied by Mrs. H. E. Oswald. Mr. Ricketts 
and Mrs. Oswald will play several late popular 
songs. 

Please notify your friends to tune in on these 
instructive messages. The range of WSAI is 
about 3,000 miles, so the talks will be heard over 
the entire country. 

The Committee: Mr. August Janszen, Jr., Mr. Ed 
T. Klum, chairmen; Messrs. George A. Bauer, Guy U. 
Lewis, Gordon P. Mougey, Wm. H. Albers, James Heek- 
in, Nicholas J. Janson, Charles Rocket, Robert Sunder- 
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man, Dana Miller, Fred Von Lehmden, Val Weisel, 
L. E. Wickware. 


BALTIMORE REPRESENTATIVE OF LINK BELT 
COMPANY. 

F interest to the many friends in the Maryland 

district of Mr. Gilbert H. Unduh, of Link-Belt 

; Company, of Philadelphia, Chicago and Indian- 

apolis, should be the news of Mr. Unruh’s permanent 

location, for their greater convenience, as his com- 
pany’s representative in Baltimore. 

Mr. Unruh, for the present, may be reached at 618 

Regester Ave., Stoneleigh, Baltimore county, Md. 


— P. O.).. His telephone number is Evergreen 


RICHARDSON EXTENDS TRADE-MARK INFOR- 
MATION SERVICE. 

OR several years C. E. Richardson, a trade-mark 

k and patent attorney, having offices in the Albee 

: Building, Washington, D. C., has been conduct- 

ing for the benefit of the members of the National Can- 

ners Association a trade-mark information service. Mr. 


¢ 
—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 


The Tomato Crop 
and Pack are Short! 


How can the tomato Seed Crop be 
anything else? Next Spring Tom- 
ato Seed may be riding high. 


Cover your requirements now from 
our Pedigreed, Disease resistant, 
Tomato Seed— 


MARVEL 
COLUMBIA 
NORTON 


Before prices advance. 
Highest Bank and Commercial re- 


ferences as to oyr reliability. 


Sunni-Glo Gardens Inc. 
Boiling Spings, Pa. 


¥ 
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MANUFACTURERS OF 


Green Pea Viners 
Green Pea Feeders 
Green Bean Snippers 
Green Bean Graders 
Green Bean Cleaners 
Green Bean Cutters 
Can Markers 

Lift Trucks 


Conveyors 


(Patented) * Special. Machinery Built to Order. 


SPECIAL AGENTS: 
A. K. ROBINS & COMPANY, INC. 


Baltimore, Md. 
ADJUSTABLE CYLINDER JAMES Q. LEAVITT CO. 
wit h Ogden, Utah 
PITCH INDICATOR La 


CHISHOLM-RYDER CO., INC. 


NIAGARA FALLS, N. Y. 


SUCCESSOR TO 
CHISHOLM SCOTT CO. S. M. RYDER & SON 


Columbus, Ohio & Niagara Falls, N. Y. ? _ Niagara Falls, N. Y. 


LANDRETH 
GARDEN SEEDS 


Spot or-1926 Crop Seeds 
WE OFFER 
Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 


Squash Pumpkin Cauliflower Dwarf Lima Beans 
or Any Other Varieties You May Want 


FUTURE OR 1927 CROP SEEDS 


When ready to place your Contract order. for delivery after 
: 1927 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service and careful attention to business, we would not be the 
oldest Seed House in America, as this is our 142nd year in the business. 


BUSINESS ESTABLISHED 1784 | D. LANDRETH SEED COMPANY 


142 years in the Seed Business BRISTOL, PENNSYLVANIA 
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Richardson furnishes without charge to members of 
the Association all such information, and in actually 
securing registration charges only a moderate fee for 
individual work. 


Mr. Richardson now desires to announce that this 
trade-mark information service will be extended with- 
out charge to all readers of The Canning Trade, wheth- 
er or not they are members of any association. 


If you are using a trade-mark that has not been 
registered and want to know whether you have the 
right to continue using it exclusively or not at all, you 
can ask Mr. Richardson and become fully advised. If 
any other question bothers you or even arouses your 
curiosity with reference to trade-mark registration, 
you may feel free to consult him, and, in doing so, just 
mention the class of goods on which the trade-mark is 
used and give the date since which the trade-mark has 
been continuously used by you. 


THE RIDER PACKING CO. REFINANCED. 


Crothersville, led. Nov. 9, 1926. 


We are pleased to advise that the common stock 
of the Rider Packing Company has been acquired by a 
group of capitalists who have refinanced the company 
on a thoroughly staple basis. The receivership has been 
terminated and all liabilities of the Rider Packing 
Company have been paid. 


The organization remaining intact, is putting 
forth every effort to still further enlarge its rapidly 
growing business. 


The Searle-Brooks Brokerage Company, of Indian- 
apolis, handled all negotiations and consummated the 
deal between the former stockholders and the new own- 
ers. Yours respectfully, A. A. RIDER, 


Sales Manager, The Rider Packing Co. 


CROSSE & BLACKWELL TO LOCATE IN BALTI- 
MORE. 


N interesting bit of news leaked out through the 
daily press recently, in this way: 

“Crosse & Blackwell, Limited, of London, has pur- 
chased five acres of land on the south side of Eastern 
avenue, near Fourty-second street, with a view to put- 
ting up a $1,500,000 plant. The building, according to 
plans, will be one of the most beautiful industrial types 
in Baltimore. 


The London company is said to be one of the largest 
food-product concerns in the world. Announcements of 
its local purchase was made by the Industrial Bureau 
of the Baltimore Association of Commerce. 


The proposed plant is being designed by the New 
York engineering firm of Clark, MacMullen & Riley. 
The plans in their present unfinished state calls for the 
building to be set back some distance from Eastern 
avenue in order that the intervening space may be used 
for beautification. ; 


A scheme for planting the space with hedges and 
other greens is being prepared by landscape artists. 
Work May Start Shortly 

It is expected that actual work on the first unit of 
the plant will be started next month, so that the com- 
pany can begin operations here this winter with about 
one-third of its total space in use. 

The first unit, it was said, would employ several 
hundred persons. 

Crosse & Blackwell, Limited, through its own 
operations and those of subsidiary companies, maintains 
plants in London, Dundee, Scotland; Cork and Dublin, 
Ireland, and in Paris and Belgium. The company was 
founded in 1706.° 
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The plant it proposes to erect in Baltimore will be 


- its first in the United States. 


Purchase of the land was made from the Canton 
Company. 

H. Findlay French, of the Commerce Association’s 
Industrial Bureau, said the bureau has been carrying 
on negotiations with the British firm for months. 

Recently, he added, the company’s engineers and 
other officers made a tour of the cities in the United 
States, including Baltimore, to select a site that seemed 
most suitable for the new plant. ‘ 

Baltimore was selected, they said, because it 
recommended itself as the best point for manufacture 
and distribution of the company’s products. The pur- 
chase of the ground was made last week.” 


This firm has been famous for its pickles, pre- 
serves and condiments for many years, and their entry 
into American competition marks a notable event. 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED FOODS EXCHANGE OF BALTIMORE 


Pennsylvania Railroad considerably enlarges the 

score of its storage in transit privilege on canned 
foods at Baltimore, Wilmington and Philadelphia, by 
adding as points of origin to which the privilege is ap- 
plicable, stations located on the Maryland and Penn- 
sylvania Railroad, Western Maryland Railway, Gettys- 
burg and Harrisburg Railroad and stations on the 
Pennsylvania Railroad between York, Pa., and Hol- 
lins, Md., and York, Pa., and Frederick, Md., inclusive. 


Therefore, effective on and after December 9th, 
canned foods originating at points described above, 
stored at Baltimore, Wilmington and Philadelphia, may 
be transited subsequently to points beyond, subject to 
the rules and regulations of the tariff governing the 
application of through rates, etc., from point of origin 
to destination. 


B Y tariff publication, effective December 9th, the 


INOCULATE PEA SEED WITH 


Superior Legume 
Inoculator 


Increases the yield—Improves the quality—Enriches the soil. 
We specialize in the preparation of high quality cultures for the inoculation of 
peas. The application of our cultures on pea seed insures the presence of 
NODULES on the roots---so essential to yield and quality of crop. 
Orders for spring delivery now being received. 
THE URBANA LABORATORIES 
Urbana, Illinois 


50 Years of Service to Canners - 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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GOOD 
SEED PEA | Peas That 


Please”’ 
STOCK 


[Ir takes exceptionally good seed pea stock to produce the kind of High Quality 

canned foods that keep everyone, down to the consumer, convinced that 
yours is a line worthy of their continued patronage. We have the kind of stock 
that matures evenly in the field, always uniform, and up to a standard that’s far 
above the average. We're always equipped to meet your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


ISCO 
FILLING MACHINE 


FOR FILLING PRESERVES & JAMS, 


117 of these machines are being used 


For Jelly—83 

For Mustard—38 

For Salad Dressing—31 
For Apple Butter—-29 

For Crushed Pineapple—19 
For Lard, etc—16 

For Honey, etc—17 


Fills cleanly—Measures accurately—Set in 10 min- 
utes for different sizes—Cleaned in 15 minutes for 
different products—Fills from kettles on same floor 
—Simple mechanism, easily cared for—Low cost 
operation. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE—One Zastrow Pineapple Corer; one Zast- 
row Pineapple Sizer and Slicer; one Mitchell Double Pine- 
apple Grater—all in first class condition. 

Address Box A-1440 care of The Canning Trade. 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Machinery—Wanted 


WANTED— 
1 Style C. Huntley Blancher 
1 4.x 4 Cider Press 
1 Buffalo Meat Chopper 
1 Small Size Continuous Cooker 
1 Small Filler for half gallon Glass Jugs 
Address Box A-1436 care of The Canning Trade. 


‘ WANTED—Will exchange Stevenson Water Tester or 
buy second hand McDonald Air Tester. 
Address Box A-1442 care of The Canning Trade. 


For Sale—Factories 


FOR SALE—In the greatest fruit belt of Pennsylvania 
one of the largest and best equipped canning plants in the 
East; ideally located in the center of the famous Adams 
County Fruit Belt along the South Mountain where fruits 
and vegetables are grown in quality as well as quantity. 
Have been canning Peas, Beans, Tomatoes, Corn, Sour 
Cherries, Spinach, Beets and Apples. Also fully equipped 
to barrel 30,000 to 40,000 barrels of Apples. Have a mo- 
dern cider mill and vinegar plant connected with the can- 
ning plant with a capacity of seven thousand barrels of 
vinegar. Will sell cheap to a quick buyer. 

D. C. Asper, Aspers, Adams Co., Pa. 


FOR SALE—Modern and fully equipped Tomato Can- 
ning and Pulp Plant in best Illinois Tomato section. 
Address Box A-1438 care of The Canning Trade. 


FOR SALE—Fully equipped Tomato Canning and 
Catsup Plant in best Indiana Tomato section. 
Address Box A-1437 care of The Canning Trade. 


Wanted—Partner 


WANTED —Partner to take half interest in canning 
factory in Florida. Plant all equipped for handling Grape 
Fruit, Oranges, Sweet Potatoes, Strawberries, etc. If interes- 
ted write care of Box 101, Burlington, Ontario, Canada. 


Positions— Wanted 


WANTED - Position as Preserves, Jelly and Catsup Cock with 
over twenty years British and Canadian expcrience. Knowledge of 
construction and installation work. Willing to go to any part of 
the country. Full particulars on application. 

Address Box B-1441 care of The Canning Trade, 


WANTED-—Position by Superintendent of 17 years experience 
in the manufacture of high grade Preserves, Fruit Jams, fountain 
supplies, etc., now employed but wishes to make achange. Invites 
correspondence. 


Address Box B-1435 care of The Canning Trade. 


POSITION WANTED —Experienced manager seeks change of 
position with concern where practical knowledge of, and experience 
in, oth:r aspacts of the business besiies purely factory production © 
will be valued and needed My practical ex; erience includes farto, fact- 
ory, office and sa'es; my present position entails management of 
factory, oflice and sa’es. 


Address Box Box-1439 care of The Canning Trade. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest improve- 
ments. Strongly and accurately, made. 


Has been used for years with perfect 
satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD. 
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FOR SALE 


The 8 Ohio Plants 
of the 
SEARS & NICHOLS CANNING CO. 


Also their Trade-Marks and 
Good Will. 


By order of the U. S. District Court, Southern 
District of Ohio, the eight Ohio plants of The 
Sears & Nichols Canning Company will be of- 
fered for sale at Chillicothe, Ohio at some date, 
later to be selected, prior to January 15, 1927. 


The plants offered are situated at Chillicothe, 
Frankfort, Washington C. H., Circleville, Amanda, 
Ashville, Canal Winchester and Morrall. 


All these plants are equipped for canning corn 
and peas, except Amanada from which the can- 
ning machinery has been removed. 


Two of these plants, Chillicothe and Circleville, 
are equipped for canning a general line of vege- 
tables, the latter plant being equipped for oven 
baked beans. 


At the time of the sale the trade-marks will be 
offered, including such nationally known Brands 
as ‘Sugar Loaf’’, “‘Superior’’, ‘“Logan’’, ‘‘Clas- 
sic’’, ‘‘Superba’’, ‘‘Excelsior’’, ‘‘Polk’s Best’’. 


The trade-marks and good will, will be offered 
as a separate parcel and the buyer thereof will 
secure the files and records of the Company. 


The large established business of this Company 
has been maintained by the Receiver whose annual 
operations have averaged about 1,000,000 cases. 


The plants in Ohio constitute the main pro- 
ductive units of the Company, being located in a 
prosperous agricultural section, supported by a 
satisfactory labor supply, and a favorable attitude 
on the part of the farmers who are offering more 
acreage than is required. 


The plants themselves are all in good repair. 


The plants of the Company located in Indiana, 
Illinois, Kentucky and Michigan will be sold at a 
later date, yet to be determined by the Court. 


Correspondence is invited on the part of those 
who may be interested in the purchase of these 
properties, either as a whole or as single units. 


WALTER J. SEARS 
Special Master 


Chillicothe, Ohio 


Machines for Everything 
that is Canned 


and for every canning operation. Whenever 
you require a machine for: 


washing silking pulping 

cleaning trimming syruping 

conveying picking filling 

cutting mixing exhausting 
ding cooking cooling 

blanching hoisting 

or any other canning operation 
remember, 


Mit’sused “If it’s used in a Cannery SPRAGUE-SELLS it.”"—a 
inaCannery machine for everything that’s canned—equipment for 
Branch Offices 


Sprague-Selle it. step in every process. 
Baltimore, Md. Los Angeles. Cal. San Francisco, Cal. 


Gis 

Columbus, Ohio, Newark Hayward. Cal” 
9 

Sprag ue~Sells 


Cannery Equipment 


Every machine bearing our name is backed with our 
guarantee: Complete satisfaction or money refunded. 


General Sales Headquarters 
Sprague-Sells Corp., 500.N. Dearborn St., Chicago, IIL 


HIGH GRADE 
THERMOMETERS 


For all Canning Purposes. 


All Makes of Thermometers 
Repaired. 


Accuracy Guaranteed. 


Write For Prices. 


Phila. Thermometer Co. 
915 Filbert Street, 
PHILADELPHIA, PA. 
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ARE YOU CARRYING 


Full Insurance 


At the low cost of full insurance 
with 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


it is not wise to assume any risk 
of financial loss by fire. 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 


CAN PRICES 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 
ern parts of the United States, effective January 2 
1926. 


26.91 

29.09 
64.08 


$ .75 per M 

1.75 

American Can Co. 


Getting Ready for 1927? 


We are now booking orders 
for 1927 delivery — special 
discount and dating at time 
of delivery. 


National Tomato Peeling Machine 


Complete plants for all. 
Fruits, Vegetables, Sea Food. 


Write for Catalog. etc. 


A. K. Robins & Co. Inc. 


Baltimore, Md. 


Why Not Eliminate 


the chief cause of swells and flat sours by the useof 


Wwrandollég 


Cleaner and Cleanser 
which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs , Wyandotte, Mich. 


AMSCAN 


CERTIFIED 


SEALING FLUuID 
“The Golden. Band’”’ 
Insist on AMSCAN—the per- 


fect Sealing Compound ~ and 
be safe. 


THE MAX AMS MACHINE CO., NEW YORK 


i 


ess 
= 
J 
= 
xm, 
SAUNA 
— 


November 22, 1926 THE CANNING TRADE 31 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual te 
otherwise noted) and subject to the customary discount for cash. ****Many canners "get 
few may ‘take less for a personal reason, but = Sg represent the general market at this date. 


Baltimore figures corrected by these Brokers: . J. Meehan & Co. o) 2. B Xitweh & Co. (*) Howard E. Jones & Co. 
ew York prices corrected by our Special Correspondent. 
Vegetables CANNED VEGETABLES CANNED FRUITS—Continued 
Balto. N. Y. . N.Y. 
ASPARAGUS*—(Calif.) Extra Standard No. 3.. 
White Mammoth, No. 3.15 1.00 Seconds, White, No. 3...........1. 1.45 
White Mam., Peeled, No. 2% 3°15 Standard, sees Seconds, Yellow, No. 1.45 
Green Mammot th, No. 2%. 3°05 eke Selected Yellow, No. 3.......... 1:96. 
White, Large, No. 3.00 Pies, Unpeeled, No 1.25 
White, Medium, No. 2%........---- 3.00 Standard, No. Pies, Peeled, 8:00. 718 
Green, Medium, No. 3.05 1:65 PEARSS§ 
White, Small, No. Standard, No. 5.10 Seconds, No. 2, in Water. 
Tips, White, Smali, No. 1 Std. Green Corn, Green Limas..1.30 1.25 No. '2, in Syrup.... 1.00 1:40 
Tips, Green, Mam., No. 1 3.55 3.50 (Triple) No. 2 (with Tomatoes).1.20 1.20 Standards dn Water 
Tips, Green, Small, No. 1 sq....3.20 3.30 d. (Green Corn, Dried Limas).1.35 ..... ater..... 1.40 1.65 
BAKED BEANS? Standard, No. 2 85 1.20 PINEAPPL, No. tm 1.60 
Plain, NO. 75 Standard, No. 3.50 4.75 Bahama, Grated, Extra, No. 2..1.75 
In Sauce, No. 2.....- De Bahama, Sliced, Ex. Std., No. 2... 
Plait, Bo TOMATOESt Bahama, Grated, Ex. Std., 
In Sauce, NO. 1.40 1.55 Fancy, No. 2, f.0.b. County.....1.05 Hawaii, Sliced, Extra, No. 2%..2:50 2.45 
In Sauce No. 10....-..c.s0c0c0++ 4.25 4.50 Fancy, No. 3, f.0.b. County.....1.55 1.40 Hawaii, Sliced, Std., No. 2%....2:30 2 
BEANS} Fancy, No. 10, f.0.b. Hawai, Sliced, Extra, No. 
Stringless, Std. Cut Green, No.2 .95 1.05 No. Hawail, Grated, bxtra CN 
Stringless, Std. Cut Green,No.104.50 5.40 County.. 1-00 1.05 Shredded, Syrup, No._10 0. 
Stringless, Std. Who. Gr. No. 2.1.20 1.05 Ext. Sta. Crushed, ‘Extra, No. 10 
Stringless, Std. Who. Gr. 10. 5.50 5.50 Std.. No. County....... Eastern Pie, Water, No. 10 
Stringless, Std. Cut Wax, No. 2. .95 1.00 sta 
Stringless, Std. Cut Wax, No.10.4.50 5.25 Ext. No. 10 0.b. County... i- RASPBERRIES§ 
Limas, Fancy Green, No. 2.....2.40 2.25 Ext Black, Wat 
Limas, Std. Green, No. 2.....-. -1.75 1.75 County. Red, Wate 
Limas, Std. White & Gr., No. 2.1.50 1.50 33% Gee 
White & Wes Std. No. 1, f.0.b. County........ .60 Red, Syrup No 
Limas, Soaked, NO Std. No. 2, Red, Water, No. i0. 
Red Kidney, Std No. 40 1.15 Std. No. 2’ STRA 
Red Kidney, Std. No. 10........ Out Extra Standard, Sy 
Baby, No. 2. No, 3, f.0.b. 1.37% .... Broserved, No. 2. 
Whole, No. 420 4.75 TOMATO PUREEt Fancy, 2%s ........ 4 
Sliced, NO. 5-00 5.50 Std. No. 1, Whole Stock......... 65 108 
CARROTSt Std. No. 10, Whole 4.75 Cann 
Std. Sliced, No. 2......eseeeee0061.00 1.10 Std. No. 1, Trimmings.......... 52% | .60 ed Fish 
Std. Sliced, No. 4:00 4:35 No. 10, Trimmings... 4.00 4.40 ROE* 
. Diced, NO. - andard, No. 
Std. Diced, No. 4.75 Canned Fruits 
Std. Evergreen, No. 2, f.0.b. Go. .90 Michigan, NO. 3.75 
Std. Shoepeg, No. 2. 1.10 NO. sess 3.79 OYSTERS* 
Std. Shoepeg, No. 2, f.0.b. "95 Standards, 4 oz 
Ex. Std. Shoepeg, 1.10 Ma’ N Standards, 5 oz........ 40 1.60 
Ex. Std. Shoepeg, No.2, f.0.b. Co. 1.00 O. 3.75 3.00 Standards, 8 oz...... 
Fancy Shoepeg, No. 2, f.0.b. Co.1.00 1.15 APRICOTS* 2.75 3.15 
Std. Crushed, No. 1.00 California Standard, No. 2% Selects, 3-95 
Std. Crushed, No. 2, Co... 182% 195 California Choice, No. 3.8 
Ex. Std. Crushed, -1.00 1.10 California Fancy, No. 2i%........... 3.00 
Ex. Std. Crushed, Co. -95 BLACKBERRIES§ Red Alaska, Tall, No. 4 00 2 85 
HOMINY Red Alaska, Flat, No. %.......... : 
Standard, 1.86 1.88 Cohoe, Tall, No.'1..... 
Standard, Split, No. 10..........3.25 3.60 Standard, No. 10........... 9100 Cohoe, Flat, No. 
MIXED VEGETABLES! Standard, No. 2, Preserved.....1.90 2.00 1.58 
Standard, No. 2 Standard, No. 2, in Columbia, Flat, No. 1. 
Standard, No. BLUEBERAINGS Columbia, Fiat, No. 30000000000 65 
OKRA AND TOMATOES} CHERRIESS§ Dry, No. 1 
Standards 1660 Standard, Red, Water, No. 2...1.40 1.60 Wet, No. 1.60 
No. 1 Sieve, No. County: 1:25 California Standard 001 Key, 
No. 2 Sieve, No. 21105 1:50 California Choice, No. 2%........ 2°50 Oil, Decorated 
No. 2 Sieve, No. 2, f.0.b. County. 1: California Fancy, No. 3.20 Carton 
No. 3 Sieve, No. 2, County. ‘90 1.05 GOOSEGERRIESS Mustard, 
No. 4 Sieve, No. 2 f!o.b. County. 1.00 Standard, No. 10............... 15.50 5.50 Oval, No. 1.. 
Seconds, No. 2........ aoe TUNA FISH—Per Case 
California Std., No. 2%, Y. C...2.30 2.35 California, White......... 
California Choice, No. 3%, ¥. C.2.60 2.55 California, White.......... 21.00 25.00 
E. J. Std. No. 4 Sieve, No. Out Extra Sliced 2.85 California,, Ig; 13.00 
J. Bx. Sta. No.2 Sieve, No. 2 Extra Sliced Yellow, No. 1...... 1-10 1.40 California, %s, Blue Fin.......... 6.50 
Standard White, No. 2..........1.40 California, 1s, Blue 12195 
PUMPKINt Wile, California, %8, Striped ............ 6.25 
Gtandard, No, 10...... 3. lifornia, 1s, Yellow .......... .... 13.00 
.00 tees ‘A premium of 25c per case is 
Extra Standard Yellow, No. 3...1.85 Maine Sardines where buyer cp 


32 


Allied [ndustries 


ESTABLISHED 1878 


The 


BALTIMORE, NOVEMBER 22, 1926 


WEEKLY REVIEW 


The Market Remains as Last Reported—Jobbers Are 
Busy Supplying Retailers’ Calls for More Canned 
Foods—Only Bargains Get Attention 
from Canners—A Good Time to 
Stay Away frem the Market. 

Prices Will Be Better. 


NCHANGED—There is slight need to tell any 
| canner, anywhere, that the market for canned 

foods is lagging and showing little or no interest, 
because every canner knows this only too well. A 
little consideration on his part, for this reason, will 
show him that the job of reporting the canned foods 
market just now is not a happy one. He is met with the 
assertion that “there is nothing doing,” and so are we. 

But some of the canners who have come upon the 
market have not gone away satisfied with this report, 
and instead they have insisted that their goods be soid. 
When they do this they have to consent to a lower 
price, and this makes the market soft and is the cause 
of the slow but steady decline in the prices of canned 
tomatoes, for instance, in spite of the fact that tomato 
prices ought to be advancing and very strong. Of course 
this is not the season of the year to expect an active 
market on canned foods of any kind. It would be most 
unusual if buyers were active and the market booming 
so near the holiday season, and so near inventory time. 
So this ought not to be expected. 

But the market is not without interest if you look 
closely. The wholesalers are finding a fine demand 
from the retailers, who seem to be putting out a very 
large quantity of canned foods under the pressure of 
Canned Focds Week. The people are going to the re- 
tailers, and a great army of them are actually “‘stocx- 
ing their pantries.”” Still more of them are buying 
some canned foods and eating them at once. The move- 
ment is reported exceptionally good. 

This is of the greatest benefit to the whole canned 
foods market, because it is moving out of wholesalers’ 
hands the futures they bought and the stocks they 
have carried over from last year. That is answering 
the jobbers with their own argument. They have con- 
tended that they will not buy until they sell their fu- 
ures and see some of their accumulated stocks movea 


cut. Now they are seeing this, and they will soon have 
to buy, or at least find a new argument. 

And they are using every advantage they can find. | 
They are buying only when they see a bargain, they 
say. This puts the matter in the canners’ hands, for 
when the canners cease offering bargains, or cease forc- 
ing their goods on the market, the buyers will have to 
pay the prices. This is a time, therefore, for every 
canner who can hold to keep away from the market and 
wait for the better buying and the better prices that 
seem relatively certain in the near future. It will be 
worth while for any canner to make some arrange- 
ments whereby he can hold his goods for that time. 
For it must be remembered that if the consumption of 
canned foods has been vastly increased, due to Canned 
Foods Week, as now appears certain, that heavy con- 
sumption will go on and increase as the winter ad- 
vances and as home stocks are depleted and the fresh 
market stalls become bare. This is not an effort to 
paint the picture in brighter colors; it is merely look- 
ing the facts in the face, but looking ahead a little as 
every trader should learn to do. ‘The advantages in 
the market are secured by the man who can look ahead, 


not by the man who studies market prices that have 
passed. 


OMATOES-C. W. Baker & Sons, in their weekly 
letter of the 17th, said: 

“From all accounts Canned Foods Week 
is ‘going over’ big. It would be quite interesting to 
know the quantity of canned foods which have 
moved out to the consuming public during this 
period. The direct results of the campaign will 
be felt a little later in increased buying of the 
various commodities. 

The tomato market is holding its own, and 
considerable business is being declined at a shade 
under the prevailing prices.” 

So it would seem that the tomato canners of this 
section are resisting the efforts of the buyers to drive 
prices lower. It is small wonder that they are doing 
this, because they have not the tomatoes to make them 
want to clean out. There are comparatively few 


tomatoes in this section, and any active buying period 
will soon develop this fact. 

And this condition is not confined to the Tri-States. 
Tomatoes everywhere have worked down to a lower edb 
than many think, and probably shortly after the turn 
of the year this condition will strongly emphasize itself 
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and then the tomato prices will react to the point they 
should now be holding. No. 1s are quoted as bottom at 
60c; 2s at 90c up, though some Virginia canners are in 
the market with prices around 8714c¢; 3s are quoted at 
bottom $1.35, and 10s at $4.50. These are the minimum 
prices, and most canners when approached are asking 
from 214c to 10c per dozen higher for their goods, and 
they are right. If they can hold the goods they ought 
to do better than that, and the jobber will soon show 
that they realize this fact. However, it seems prover- 
bial that the tomato canner must clean out and then 
have to sit by and see the market go up. 


ORN—Corn is quiet and the market not strong. 
There has been a good deal of cleaning up by the 
corn canners, and to do that they had to cut 

prices. The result is the market is disturbed and the 
buyers inclined to wait to see where the bottom is. 
Meantime the rumor factory has been busy turning out 
all kinds of stories of huge hordes of canned corn still 
carried by canners and by jobbers. It is possible the 
jobbers have some, though it is not likely they are 
heavy carriers, but in this section it is known that the 
canners are not heavy carriers, and it is also known 
that the Central Western canners sold their 1925 packs 
well up as futures, and also their 1926 packs, so as 
usual when the rumor factory’s product is closely ex- 
amined in the light of facts, it proves badly wanting. 
But it is serviceable for the buyers, as it always 
“Jands” some unwary canner. 

Standard crushed corn is down to 871!4c, with 
whole grain standard quoted at about the same price, 
and the market is weak. 


EAS—The determination of the pea canners to sell 
P their product to the public put a little life into the 
pea market for awhile, but now it is sitting back 
again, waiting to see what the canners will do. Or, in 
other words, waiting to see this selling commenced. 
Quite a number of pea canners have gone out “on their 
own hook”’ to sell their goods to the public, and they are 
well pleased with the results. The public is glad to learn 
that good peas may be bought at low prices nowadays, 
and so it is responding eagerly to the invitation to buy 
canned peas. In the buying market peas seem to have 
few friends, and none who have complete faith in them. 
They are one of the best items in cans to advertise, 
for canned peas make friends rapidly and they retain 
their friends. But every pea canner in the business 
should be a partner in this big national advertising 
campaign. 
All canned foods items are quiet this week and 
without appreciable market change. 
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NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


Jobbers Busy Furnishing Retailers to Keep Pace with 
Canned Foods Week—-Buying Only on Bargain 
Offers—Canners Seem Anxious Sellers. 
Forcing Tomatoes—Corn Weak— 

Peas Lower—Buying Salmon. 

Oysters Short. 

New York, November 18, 1926. 
HE SITUATION —Wholesale grocers have been 
| concentrating their attention on their retail out- 


lets as part of their Canned Foods Week activi- 
ties, and the jobbing market has showed quiet through- 
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out. Distributors are not inclined to operate further 
in the market at this time, unless the canners can offer 
some unusually attractive inducements. While job- 
bers in many instances bought sparingly of canned 
foods staples this year, and planned to re-enter the 
market in a large way after the Canned Foods Week 
campaign for additional supplies, recent developments 
ee caused many of them to alter their plans some- 
what. 

Anxious Sellers—Canners in many instances are 
deliberately cutting the ground from under their own 
feet in their anxiety to book additional business. Job- 
bers, never slow to seize upon a bearish argument, have 
already “smelled a mouse,” and are standing by, wait- 
ing further developments, and more than half con- 
vinced that they have been badly fooled in their own 
minds regarding the extent of the packs and carryover 
on some canned foods items. Recent price-cutting by 
some canners has been the last thing in the world to 
bring back the demand which all want, and now the 
jobbers are prepared to stand pat. Within a few weeks 
they will be turning down all cannery shipment offer- 
ings, on the plea of “too near inventory time, old man,” 
as the market looks to be due for a spell of prolonged 
dullness. 

Southern Tomatoes—Selling pressure on Southern 
tomatoes has kept the market in easy position. Job- 
bers are not anxious to stock even at current quota- 
tions, which are materially under those prevailing a 
few weeks ago. Offerings are reported this week at tne 
following range: 1s 60 to 65c per dozen; 2s 90 to 95c 
per dozen; 3s $1.40 to $1.45 per dozen; 10s $4.75 tuo 
$5.00 for 10s, all f. o. b. cannery. A continuation of 
present anxiety to do business on the part of some of 
the packers is expected to carry the market to lower 
levels in the near future. Many canners, however, con- 
tinue withdrawn from the market, and are holding 
their surplus until the market turns their way, confi- 
dent that a rally is in sight, and that higher prices will 
be seen once the present panicky feeling of some of the 
canners recedes and the extent of the scarcity of East- 
ern tomatoes makes itself felt. 

Corn Weak—The market has eased off, with con-- 
siderable standard crushed available at 85c, although 
many packers continue to hold at 90 to 95c at the can- 
nery. Jobbers are not interested in stocking in a large 
way at any of the prices mentioned, and are rather 
bearish in their view as to the market outlook. 

Standard Peas Down—With pack figures shown 
canned pea production to be much larger than was gen- 
erally anticipated, the market has suffered a bad break. 
Standard Wisconsin sweets, held at $1.00 not so long 
ago, are now available in a large way at 90c. Quite a 
good movement to the chain stores has. been reported 
around this level. Southern peas have also weakened, 
with standard 4s Alaskas quotable at 90c per dozen at 
the cannery. 


Red Salmon—-Jobbers are buying a little fancy red 
Alaska salmon at $2.40 per dozen, coast, to average 
down the cost of their stocks purchased earlier around 
$3.00 per dozen. High prices prevailing on reds during 
the past season have cut consumption, however, and 
the advertising campaign conducted by the packers of 
pinks has also cut into the volume on reds. 

Low Grade Fruits Cheaper—Some of the Cali- 
fornia packers are reported to have cut their prices on 
carry-over fruits, standards and lower grades, in an ef- 
fort to move out their stocks as quickly as possible. 
While this cutting has not extended to choice and fancy 
grades, jobbers have been inclined to hold off the mar- 
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ket for the higher qualities until the situation clarifies 
further. Pears are showing a little more strength on 
the Coast following heavy sales at recently reduced 
quotations. 

Sardines Slow—Jobbers continue to adhere to a 
hand-to-mouth buying policy on Maine sardines, the 
situation having shown no change during the past 
week. Canners are showing firm views on the situa- 
tion, and report that their cannery holdings are gener- 
ally small. 

Tuna Up—California packers have advanced their 
quotations on practically all grades of tuna, and the 
local market is stiffening in response to this jump in 
primary market prices. Whitemeat halves have been 
advanced 50c to $14 per case on spot, with bluefin 
halves showing a similar increase to $13.00 per case. 
Offerings of whitemeat are few and far between, and 
jobbers are picking up bluefin and yellowfin wherever 
available to round out their stocks. The catch of yel- 
lowfin and striped in the waters of Lower California is 
running materially below earlier estimates. 

Pineapple Doing Well—A steady market has con- 
tinued on all grades of pineapple during the past week. 
Movement into consuming channels is holding up well, 
and packers are holding the market steady, noting a 
good call for prompt shipment stocks, with stocks well 
cleared up. 

Offer New Spinach—Maryland canners are getting 
some demand for fall packed spinach, which is reported 
showing good quality this season. The market holds 
at $1.05 for 2s, $1.36 for 214s, $1.40 for $s and $4.50 
for 10s, f. 0. b. Baltimore city canneries, with country 
packers offering at the usual differentials. 

Stringless Beans Moving—Considerable chain 
store buying of standard cut stringless beans is re- 
ported at 9714c per dozen, with the packers generally 
quoting $1.00 per dozen minimum on this grade. The 
chains have built up a good volume on this item, hav- 
ing put it out as a 10-cent seller during the summer and 
early fall months, when it could be picked up at South- 
ern canneries at prices materially under those now in 
effect. The product is a good seller at two cans for 25 
cents, retail, however. 

Oysters Short—Chesapeake Bay canners are find- 
ing it difficult to secure adequate stocks of oysters, 
owing to the competition of the raw oyster shippers. 
Five-ounce are reported offering at $1.60 per dozen, 
this stock being from last season’s pack. Other sizes 
are closely cleaned up. The canners expect to be run- 
ning on new pack by the end of the current month. 


CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Brokers Report Demand for Canned Foods Poor. 
Some Inquiry for Canned Corn—Sales of 
Standard Peas Reported—Death of 
Gilbert S. Baker. 

Chicago, November 19, 1926. 

ANNED FOODS—tThe brokers report that the de- 

mand for canned foods is poor and that wholesale 

grocers are holding back hard from buying. The 

wholesale grocers, however, report that trade with the 

retailers is excellent. One of our largest houses in that 
line in a recent bulletin says: 

“Sales, by comparison of spot sales, are somewhat 

in excess of last year. With less futures on the books, 

we may reasonably expect a marked increase in sales of 
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canned foods for 1927. We are fast approaching the 
time when the term “America lives out of tins’ will be 
appropriate and fitting. The prejudice against canned 
foods has practically disappeared, and it is estimated 
that 90 per cent of our population favor canned foods 
as a staple diet.” 

Other wholesale grocery houses report the same 
condition of affairs as to sales and distribution of can- 
ned foods. 

The general selling result of Canned Foods Week, 
which is now on, cannot be felt by sellers at wholesale 
until about December Ist, as the retailers had stocked 
up to meet the prospective demand and will not replen- 
ish until results of their special sales are known. 

Canned Corn—I heard of a sale of Illinois No. 2 
standard quality canned corn this week at 7714 f. o. b. 
cannery. It was not a large block, but the sale is au- 
thentic, and shows the lowest market price I have had 
quoted for Illinois standard canned corn this season. 
‘There is a report that some corn has been sold delivered 
at Chicago for 75c per dozen, but I have learned that it 
is of sub-standard quality. 

There is some inquiry for canned corn in No. 10 
cans, but it is stated that:there is but little to be had in 
first hands. 

Canned Tomatoes—The market is unchanged and 
quite dull. In writing last week in relation to the hold- 
ings of an Indiana canner of canned tomatoes I stated 
that from the output of three canneries his statement 
of unsold stock showed fifteen thousand cases only, a 
small amount for them. The types, either typewriting . 
machine or linotype, added a cypher, and made the 
amount read 150,000 cases, which of course made the 
item read inconsistently. 

The general impression is that stocks in the hands 
of Indiana canners are much smaller than is supposed. 

Canned Peas—Some sales of standard peas are re- 
ported by the brokers, but there is no business going in 
the better grades. The little activity of last week at- 
tributed to the advertising undertaking by the canners 
seems to have subsided for the present. 

The death of Gilbert S. Bacon, one of the oldest 
and most highly regarded canned foods brokers of Chi- 
cago, occurred this week, and is greatly deplored. He 
was one of the finest types of his line of business, in 
Chicago or elsewhere, and enjoyed the respect, confi- 
dence and esteeem of all who knew him. 

There was held at Cairo, Ill., at the Halliday 
House, on the evening of November 18th, a meeting of 
the Kiwanis Club, ladies’ night, which was addressed 
by John A. Lee (Wrangler). His subject was “The 
Canning Industry and Canned Foods Week.” 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


The Rainy Season Sets In—Moisture Badly Needed— 
Some Tomato Canning Continues, But Mostly 
Over—Pack Figures Soon to Be Out— 
Almost No Spinach Available— 
Asparagus Cleaning Up— 

Coast Notes. 

San Francisco, Nov. 18th, 1926. 


HE weather following several: weeks of unusually 
warm weather, which was welcomed by tomato 
growers, although scarcely to the liking of other 
farmers, California has been visited by another. light 
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rain. This storm may not have reached all sections of 
the State, but the dry spell has beeen broken and 
frequent rains may be expected from now on. It has 
been years since California has received sufficient mois- 
ture for her needs and a winter of heavy rains, with 
deep snows in the mountains, is greatly to be desired. 
About an average amount of rain fell in Northern Cali- 
fornia last season, but the snowfall was very light in 
the high mountains and there was lack of water for 
irrigation. Years of pumping have lowered the water 
table and irrigation by this means has become very 
expensive, and even impossible in some sections. Early 
in November irrigation was being practiced in the 
Santa Clara Valley, something almost unheard of for 
this time of the year, but the recent rain has done away 
with the necessity for further pumping, it is believed. 


Tomatoes—Tomato packing is still under way and 


some canners in the southern part of the State plan to. 


operate until the end of the month. Temperatures as 
high as ninety degrees have been recorded there during 
the past week, and it has been almost as warm in the 
Santa Clara Valley. This has brought an unusually 
fine color to late tomatoes and the quality of the pack 
is being well maintained. Many tomato canneries have 
closed, so that the few still in operation are handling 
fairly large size quantities and are able tu operate on 
an economical basis. The smaller operators seem to 
be more closely sold up than the large interests and 
some of those still adding to their pack are operating 
on orders. Several orders for California tomatoes for 
shipment to England have been received of late. 


The Packs—While it will be about a couple of 
months before definite figures on the California fruit 
and vegetable pack will be available, many estimates 
are being made. Interest seems to center on the pro- 
duction of canned cling peaches and it is conceded that 
the output of this fruit will be in the neighborhood of 
12,000,000 cases, as compared with a little more than 
9,000 cases last year. It is estimated that fully 75 per 
cent of this year’s pack has been sold, despite the fact 
that the export demand has been below normal. Prices 
are being well maintained on peaches, with the excep- 
tion of some of the lower grades, which are now being 
offered a little below opening prices by some of. the 
smaller interests. During the rush of the season some 
gallon fruits of a rather indifferent quality were 
packed, and in their anxiety to get rid of these canners 
are making slight concessions. These concessions do 
not reflect any weakness in the market, but instead 
reflect the lowered quality. 


Spinach—Many inquiries are being received for 
California canned spinach, but almost nothing is avail- 
able from first hands, the cleanup being closer than for 
several years. Some future business is already being 
booked, but most of this is on a subject-to-approval of 
opening price basis, instead of at definite figures. How- 
ever, the Fred B. Neuhoff Company, of Los Angeles, 
has announced its 1927 opening prices, these being as 
follows: No. 1, 9714 cents; No. 2, $1.1214; No. 214, 
$1.2714, and No. 10, $4.25. . These prices are materially 
lower than the spot prices which have ruled for several 
months. Acreage is being arranged for, and the plac- 


ing of future business is expected to soon become quite 
marked. 


Asparagus—Another bright spot in the California 
canned food market is asparagus. For years this can- 
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ned vegetable was considered a luxury and prices were 
kept high by grower, canner and grocer. Now that the 
output in this State has mounted to the 2,000,000 case 
mark a year, efforts are being made to popularize it, 
and with distinct success. The best-known grades of: 
last season’s pack are closely sold up, and small sizes of 
green make up most of the unsold surplus. Should 
these move ‘too slowly to suit canners, the big guns of 
the advertising campaign will doubtless be turned loose 
for their benefit, and the consuming public advised that 
they are overlooking the most tasty grades of all. 


Coast Notes—Hunt Bros.’ Packing Company, of 
San Francisco, is winding up a record year, it being es- 
timated that the output for 1926 will be between 1,850,- 
000 and 2,000,000 cases, or an increase of about fifty 
per cent over that of 1925. Sales to August 1 were 
equal to those for the entire year of 1925, and there has 
been some good business booked since then. Despite 
the much larger pack it is expected that the carry-over 
of this firm will be less than that of a year ago. The 
company recently purchased two new canneries, im- 
proving its outlook for 1927. One of these plants, that 
of the Winters Canning Company, Winters, Cal., has a 
capacity of more than 300,000 cases a year. 


Coincident with reports from Tulare county, Cal., 
to the effect that olive picking there is in full swing, 
with growers receiving from $65 a ton or more for their 
fruit, comes word of dissension in association matters 
and the filing of suit by 85 growers to cancel their mem- 
bership agreements with the California olive growers. 
These growers assert that they have not been paid a 
cent for olive deliveries for 1923, 1924 or 1925, and al- 
lege that the Association has violated its agreement 
with members in various ways. They ask a court order 
restraining the Association from enforcing delivery of 
1926 and future tonnage of olives. A grand jury in- 


vestigation of the affairs of the state-wide organiza- 
tion is also asked. 


The Alaska Packers Association, San Francisco, 
has sold its sailing vessel, the Star of Chili, to Seattle 
interests, who will convert the famous old windjammer 
into a barge. Previous to last year this salmon pack- 
ing concern used sailing vessels exclusively to bring its 
salmon pack from Alaska to this port, but is now mak- 
ing use of several steamers. For years its fleet of sail- 
ing vessels has been the largest flying the American 
flag, but the end of this is in sight. 


Threatened with a nervous breakdown, B. S. Clark, 
director of the Western Laboratory of the National 
Canners Association at San Francisco, has taken to his 
bed, under doctor’s orders, and his activities with this 
organization have been cut short. A long rest has been 
prescribed, and it is held likely that he will not be per- 
mitted to resume active work within a’year. Dr. J. 
Russell Esty, bacteriologist, has been appointed direc- 
tor for the time being, and this appointment is expected 
to be confirmed at the forthcoming meeting of the di- 
rectors of the National Canners Association. Another 
addition will be made to the staff of the San Francisco 
laboratory at once, as there is much work under wav 
which cannot be curtailed. Many canners who-were 
unable to attend the formal opening in October have 
since inspected the laboratory and have expressed 
themselves as being highly pleased with the facilities 
provided for research work... 
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What Canned Foods Distributors are Doing 


National Wholesale Grocers Association Has Met Much Success In Effort to Weld Canners, 
Jobbers, and Retailers Into Compact Unit—Completes Working Agreement With Re- 
tailers to Build Up business of Both—Wéill Hold Semi-Annual Meeting During Pro- 
gress of Canners Convention in January—McLaurin Seeks to Push Use of Cotton 
Bags in Grocery Industry—Seattle Retailers Sued By Piggly Wiggly Operator 
—Other News and Notes of the Trade. 


LOW PROGRESS—Wholesale grocers, retail grocers and 
canners during the past year have formed a real “triple 
entente,” and the result has been closer co-operation all 


S 


along the line, to the end that increased consumption of canned 
foods may be achieved. 

The National Wholesale Grocers’ Association has taken the 
lead in a campaign to bring associated interests of the grocery 


industry together; thus far, with remarkable success. Con- 
siderable progress has been made by the National in its work 
among the retail grocers. Perhaps the most outstanding feature 
of the campaign to date, aside from the “Phone for Food” 
campaign and the cooperative advertising campaigns in various 
parts of the country, was the recent agreement of the jobbers 
and retailers in a campaign for uniting their activities, and 
bettering trade conditions in both groups of the industry. 

A summary of the findings of the conference of wholesalers 
and retailers held at Providence last month discloses the follow- 
ing facts: : 

a—That the National Wholesale Grocers’ Association and 
the National Association of Retail Grocers will jointly inaugurate 
a united and comprehensive nationwide effort to encourage 
their local members to make such steps as may be practical 
to get the book, “The Story of Foods”, before local school boards 
with a view of having this book used in the schools of the coun- 
try. 

b—The Jobbers will encourage the adoption of practical 
and definite plans by its members, collectively or individually, 
to render in their respective markets such service as will assist 
retailers in competing more effectively. 

c—The National Wholesale Grocers’ Association endorses 
the plans of the Bureau of Business Training of the National 
Association of Retail Grocers, and will urge its members to 
familiarize themselves with the plan so that they may cooperate 
with the retailers in putting the educational campaign for the 
retail grocery business into practical use throughout the country. 

d—Condemnation voiced by both jobbers and retailers of the 
use of premiums and coupons redeemable through dealers, and 
involving the element of lottery. Both jobbers and retalers 
will unite in an effort to induce manufacturers to refrain from 
using such schemes. 

e—The jobbers group recognizes and endorses the Re- 
tailers’ National Associate Membership plan as a practical means 
for wholesale grocers to obtain valuable information and data 
in respect to the activities of the retailers. 


f—In an effort to help overcome the broken case problem for 
jobbers and to aid retailers in maintaining assortments without 
overstocking, both jobbers and retailers recommend that many 
specialty products be packed by manufacturers in smaller units. 
Information as to which items should be packed in smaller units 
will be gathered by the retailers, and the jobbers will present 
this data to the manufacturers. 


g—Better containers for canned foods and specialty prod- 
ucts will be sought, the jobbers recognizing that in many in- 
stances merchandise reaches the retailers in bad shape through 
weakness of the packing case. Retailers will report all instances 
where unsatisfactory containers are the cause of loss and damage 
so that specific complaints may be brought to the attention of 
the proper parties. 

h—The spread of instalment buying was recognized as 
making credit business by retailers increasing hazardous; it 
was decided that more rigid and stringent credit regulations 
were called for, both between jobber and retailer, and between 
retailer and consumer. 

i—Entry of inexperienced individuals into the retail grocery 
field was recognized as a menace, and it was decided that whole- 
sale grocers can be of constructive influence through service 
departments, for counseling with inexperienced retailers in an 
advisory capacity, both before and after they start their business: 

j—The jobbers decided to cooperate with the retailers in 
opposing such combinations sales and free deals as involve any 


fraud or misrepresentation or other unfair method of com- 
petition in commerce within the meaning of the Federal Trade 
Commission Act. 


: Arjay Davies of Easton, Pa., former president of the Nat- 
ional Wholesale Grocers’ Association, was chairman of the joint 
conference of jobbers and retailers which drew up the above- 
mentioned outline. Other prominent members of the Association 
attending the conference were Roy L. Davidson of Indianapolis; 
Sylvan L. Stix of New York; Frank L. Hoxit, New Bedford, 
Mass., and George A. Midwood, of Providence; John C. Seehan, 
of Minneapolis; Philip A. De Puyt, of Rochester, N. Y.; John A. 
Ulmer, of Toledo; Francis E. Kamper, of Atlanta; John DeKorte, 
Glen Rock, N. J., were the retailers present at the conclave. 

The National Wholesale Grocers’ Association has brought 
about a closer understanding of the problems of the jobber 
with the canners, and it is expected that the friendly feeling 
between the two groups will be further cemented at the 1927 
convention of the National Canners’ Association, at which time 
the National Wholesale Grocers’ Association will hold a semi- 
annual convention coincidently with the canners’ meeting. The 
special meeting of the jobbers, at the time and at the same place 
as the canners, will give many wholesale grocers un opportunity 
to get in contact with the canners and agree upon plans for 
future purchases. Previously, comparatively few wholesale gro- 
cers attended the canners’ meeting and the jobbers generally 
were dependent upon the brokers for most of their data on the 
future situation, although in some instances canners have made 
it a practice to visit the larger markets before the start of the 
packing season to get a line on things. 

Pushing Cotton Bags—Considerable interests was shown 
throughout the South last week in a meeting called for Novem- 
ber 17, at Memphis, Tenn., to discuss a wider use of cotton bags 
as containers for flour, feed, rice, beans, sugar, compound lard, 
cottonseed, fertilizer, etc. In calling the meeting, J. H. 
McLaurin, president of the American Wholesale Grocers’ Asso- 
ciation, said; “Because of existing conditions in the cotton 
market, there appears to be occasion for a conference of those 
interested in all methods and means to accomplish an increase 
in consumption of cotton, not merely for this immediate season, 
but during all time to come. Splendid efforts on the part of 
the Government, through Federal Reserve agencies, have been 
successful in accomplishing some relief in the present emergency, 
but the belief is expressed by many that this is the time for 
those directly interested in the marketing and consumption of 
cotton to meet for the purpose of considering helpful plans for 
relief from existing conditions, while devising measures by 
which it is hoped the use and consumption of cotton in packing 
and wrapping will be greatly and permanently increased. In- 
vitation to attend this conference is extended to all leading bag 
manufacturers, also those dealers producing salt, beans, rice, 
sugar, feeds, fertilizers, and other commodities in which bags 
and wrapping are utilized. If this meeting is largely and en- 
thusiastically attended by the business interests of the cotton 
growing states, it will, in our opinion, result in inestimable 
benefit to the cotton industry. We therefore urge that every 
interested wholesale grocer make plans for representation at 
this conference, while at the same time exercising himself per- 
sonally to extend this call to represenatives of all other in- 
dustries on his market and in his territory. The importance 
of the subject to be considered is obviously not confined to the 
wholesale grocer. Invite your bankers to attend this meeting. 
You are requested to write every manufacturer with whom 
you are doing business who is packing products in cloth or bag- 
ging of any cotton material.” 

New Chain “Down East”—The latest entry into the chain 
grocery store business is the Great Eastern Stores, Inc., incor- 
porated with $1,000,000 capital. Officers are Frederick W. 
Hinckley, president; M. D. Harris, vice-president; Herbert H. 
Stover, treasurer; Joseph J. Smith, secretary. Mr. Harris 


has been operating a chain of six grocery stores, known as the 
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A CORNER OF ONE OF OUR BREEDING GROUNDS SHOWING PEDI- 
GREED ALASKA PEAS AND A CREW MAKING 
INDIVIDUAL PLANT SELECTIONS 


Clark’s Dependable Stock 


Alaska Seed Peas 


Leading canners have been putting up 
QUALITY products for many years 
from our stock. 


It pays to use proven seed. 


We are now booking contract orders 
from 1927 crop and solicit your con- 
tinued patronage. 


STRINGLESS BEANS, CON- 
NECTICUT GROWN SWEET 
CORN and DETROIT DARK RED 
BEETS are also Jeaders in our items 
of production. 


Your inquiries will receive prompt at- 
tention. 


The Everett B. Clark Seed Co. 


Wholesale Growers 
Milford, Connecticut 


Branch Houses throughout the West. 


YOU FEED This Machine 
1 WITH A BUCKET. 


No. 46 
Ttread Rolling Machine 
with Hopper Feed 


and these finished screw- 
caps are discharged. 


These blanks are poured 
- into the hopper— 


The operator pours the blanks into the hopper and 
perfect screw-caps are discharged at the rate of 
75 to 100per minute. That achievement places us 
one block ahead of the procession. 


Every Machine for can-making— 


Cameron Can Machinery Co. 


240 N. Ashland Ave. Chicago, U. S. A. 
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Bluebird Stores, Inc., in Portland, and these stores comprise 
the nucleus of the Great Eastern chain. In addition, two 
other Bluebird stores, one in South Portland and the other in 
Yarmouth, also come into the new chain. H. H. Stover, who will 
be general manager of the Great Eastern, brings into the com- 
bine several wholesale and retail flour and feed stores, located 
into several Maine towns, which he has been operating for 
years. 

Chain Sues Seattle Retailers—The long smouldering feud 
between the independent retail grocers in the Northwest and 
the chains operating in the territory has come to a head with 
the filing of a suit for $6,500,000 against the retailers. The 
principals in the case are A. H. Jones, operating several Piggly 
Wiggly chains in the Northwest, and the Seattle Retail Grocers’ 
A sociation, and Frank Kannaic, its secretary. The suit is 
based upon publication by the retailers’ organ of an attack on 
the proposed Safeway Corporation merger of several Western 
chains. The article in question was reprinted from_the “Retail 
Grocers’ Advocate”, published by the California State Retail 
Grocers’ Association. One of the contentions of Mr. Jones is 
that the Seattle retailers also attempted to prevent special 
manufacturers from selling to the various Jones’ enterprises. 
In entering a denial of the latter charge, the Seattle retailers 
contend that all they did in this direction was_to warn man- 
ufacturers of specialties against giving the Piggly Wiggly 
chain an “advertising allowance” which in effect amounts to a 
discriminatory rebate not granted the independent retailers. 
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SUPPLIES 
824 MAIN ST. CINCINNATI.O.U.S.A. 


Zastrow Round 
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That the controversey is not lacking in bitterness is indicated 
by the statement that Frank Kannaic, secretary of the Seattle 
retailer, may file a counter suit against A. H. Jones, allegin 

that the “Rooter”, published by the Jones interests, declare 

that Kannaic was an “ex-convict.” 


_ “It Pays To Advertise”—San Francisco retail grocers have 
decided to fight the chains with their own weapons, and have 
formed a cooperative group to conduct advertising campaigns. 
Forty retailers make up the organization, which is designated 
the “Associated Food Stores.” In a full page advertisement 
announcing their organization, the retailers say; “The Associated 
Food Store system is made possible by the affiliation of first 
class standardized grocers of San Francisco. Each member 
has his own capital invested in his store; and each member is 
prepared to give San Francisco housewives the utmost in that 
pleasant personal service which housewives appreciate. This 
great chain system of individually owned stores has far more 
stores in San Francisco than any other food store organization. 
Because of their tremendous buying power and enormous 
volume of business, they have been able to secure price reduc- 
tions heretofore unknown. Grocers who have extended you 
credit accommodations will continue to do so, and no change 
will be made in the delivery service which is so helpful. The 
Associated Food Stores will carry only the choicest and freshest 
stocks and for your convenience all merchandise will be plainly 
marked. Because of the magnitude of this organization no 
ordinary chain store can cope with the low prices and remark- 
able service that will be offered day in and day out. “The 
action of the San Francisco retailers is in line with that which 
independent grocers in many other important market centers 
have taken during the past several years. In the East, many 
wholsale grocers have anticipated action along these lines and 
have added to their good will, as well as preserved their vol- 
ume, by taking the initiative in organizing their retail customers 
into cooperative groups, planning joint advertising campaigns, 
uniform displays and store fronts, and conforming in many 
other ways to the standards set by the chain stores. In in- 
stances where wholesale grocers have been remiss in keeping 
in touch with the sentiment of their trade, many have lost 
considerable volume through the organization of cooperative 
groups by the retailers, these groups in many instances involving 
likewise the formation of a cooperative buying organization. 
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Disc Exhauster 


Better because it embodies features suitable to 
ever CANNER. 

Simple, Rigid, Durable, Get-At-Able, gives unin- 
terupted service. 

Cans are transferred on smooth machined discs 
by friction (No gear teeth disc to tip and jam 
cans 

Saves steam, Saves space. 


ZASTROW MACHINE COMPANY, Inc 
| 
| 


SS 


Manufacturers 


Foot Thames Street, BALTIMORE, MD. 


— 


Every necessary feature 


has been incorporated in 


KYLER BOXERS 


Manufactured and Sold by 
Westminster Machine Works. 
Westminster, Md. 
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Just Off The Press 


How To Buy 
And Sell 
Canned Foods 


By 
J. A. LEE 


Completely revised and up-to-date. 


2np EpITION 


Expert directions on how to purchase canned foods, 
together with brief explanations of how all goods are 
handled in the factories; valuable information for Sales- 
men on how to display and sell the goods—Management 
of the storeroom—Handling of Salesmen—Avoidance of 


losses through many causes—How to ‘“‘talk’’ Canned 
Foods. 


- The best book of its kind ever compiled for 
BUYERS—BROKERS—SALESMEN and CANNERS 


Price $3.00 postpaid 
Cloth bound—270 pages 6 x 9 


Send Orders to 


J. A. LEE THE CANNING TRADE 
208 N. Wells St. Baltimore, Md. 
Chicago, 
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TH POWER of attractive labels 
to help sales has been repeat- 
edly proved. 

‘Putting your product on the deiilnt’s 
shelves does not complete the sale. 
Why not help the dealer sell your 
goods by using attractive labels that 
will create a favorable impression. | 

Let us show you what we mean: ‘by 
attractive labels. 4 


CONSULT OUR ‘Sy 
TRADE MARK BUREAU 


No new brand should be adopted 
without careful investigation. 


_We operate a Trade Mark Bureau 
for the benefit of our customers.< It 
contains records of over 829,000 
brand names including all registered 
brands. The service is free. 


The. United States — 
& Lithograph Company 


Color Printing Headquarters 


CINCINNATI BROOKLYN 
55 BEECH ST. 70 N. 3rd. ST. 


“a, BALTIMORE 
>. CROSS ST. 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


“Have you a warning signal on the front of your 
car?” 

“Yes; I have a little round thing that says, ‘Dodge 
Brothers!’ ” 


Proud Father—My daughter sprang from a line 
of peers. 

Bored Suitor—Well, I jumped off a dock once my- 
self.—Selected. 


Employer—You’re an hour late this morning, 
Sambo. 

Sambo—Yes, sah, I was kicked by a mule on de 
way, sah. 

Employer—That ought not to have detained you 


} an hour, Sambo. 


Sambo—Well, sah, you see, boss, it wouldn’t if he’d 
kicked me in de right direction; but he kicked me de 
uder way.—Selected. 


Mistress—I’ve lost the key to my writing desk, 
Marie. Look around the house—you might find an old 
key that will fit. 

Marie—It’s no use, madame. I tried them all long 
ago and none of them fit.—LeMatin, Paris. 


Pat—Go aisy, Mike; it’s three miles we have be- 
fore us. 

Mike—Shure, that’s why Oi’m hurryin’, Oi want 
to get there before Oi’m tired out.—Boston Transcript. 


Friend—What did your son learn at college? 
Father—Well, sir, he can ask for money in such 


| a way that it seems like an honor to give it to him.— 


Virginia Reel. 


Teacher—If Shakespeare were alive today, 
wouldn’t he be looked upon as a remarkable man? 

Bright Student—Sure he would be; he would be 
three hundred years old.—Virginia Reel. 


“Oh, do look at that dear little lamb,” said Frances 
on seeing a young lamb for the first time in her life. 

“Isn’t it pretty?” asked mother. 

“Yes, and it’s so natural too. It squeaks just like 
a toy lamb and has the same sort of wool on its back.” 
—Selected. 


Mother—Now, Tommy, there were two cakes in 
the cupboard, now there is only one: How do you ac- 
count for that? 

Tommy—It must have been too dark to see the 
other one.—Selected. 


First Old Graduate—Smither never completed his 
education, did he? 
" Second Ditto—No; he died a bachelor—Sample 
ase. 
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WHERE TO BUY 


THE BUYER’S GUIDE 


—— =the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Devices. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 


BEAN SNIPPER. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


BEET MACHINERY. 
rs Mach. Co., Salem, N. J. 
, Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 
Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 
BELTS, Carrier, Rubber, Wire, Etc. 
La Porte Mat and Mfg. Co., La Porte, Ind. " 
B Cleaners. See Clean and Grad. Mach. 
ewe Dried. See Pea and Bean Seed 


BELTING. 

BOARD, Corrugated Wrapping. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 

BLANCHERS, Vegetable and Fruit. 
Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 


BOILERS AND ENGINES, Steam. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 


BOTTLERS’ MACHINERY. 
Ayars Mach. Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 
BOX (Corrugated) SEALING MACHINE. 
A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Corrugated 
Paper Products. 
BOXING MACHINES. 
Weatminater Machine Works, Westminster, 


Md. 

Fred H. Knapp Co., Ridgewood, N. J. 
BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 
A. K. Robins & Co., Inc., Baltimore. 


BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


CANNERS, Fruits and Vegetables, Etc. 


Cal. Pkg. Corp., San Francisco, Cal. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J.° 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines: 


CANMAKERS’ MACHINERY. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss & Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
Slaysman & Co., Baltimore. 

Can Markers. See Stampers & Markers. 


CAN SEALING COMPOUNDS. 
Ams, Machine Co., Max, New York City. 


CAN WASHING MACHINES. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
. S. Can Co., Cincinnati, Ohio. 
Wheeling Can Co., Wheeling, W. Va. 


CANNERY SUPPLIES. 
Ayars Mach. Co., Salem, N. J. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, is. 

e Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Consult the advertisements for details. 


Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Bartimore. 
Can Stampers. See Stampers and Mark2:rs. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Capping Steels, Soldering. See Cannery Sup 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. : 


Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAHK MAKERS’ SUP- 
PLIES. 


Karl] Kiefer Mach. Co., Cincinnati, O. 


CLEANER AND CLEANSER (Wyandotte) 
J. B. FordCo, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN. 
ERY, Frult. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
Clocks, Process Time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, III. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Colls. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 


CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Cookers, Retort. See Kettles, Process. 


COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Rerlin-Chapman Co., Berlin, Wis. 

F. Langsenkamp Co., indianapolis. 
Sprague-Sells Corp., Chicago. 
Copper Jacketed Kettles. See Kettles, Cop 


CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS AND SsILKERS. 
Berlin-Chanpman Co., Berlin, Wis. . 
Huntley Mfg. Co., Brocton, N. Y. 
rague-Sells Corp., cugo. 
Peerless Husker Co’, Buftaio, N. Y. 
Corn Mixers and Agitaters. See Corn 
Cooker Fillers. 


CORRUGATED PAPER PRODUCTS. 
Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 

Sprague-Sells Corp., Chicago. 
Zastrow Machine Co.,-Baltimore. 


CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 
w. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 
a =n String Bean. See String Bean 
cy. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U._S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


Double Seaming Machines. See Closing 
Machines. 


DRYERS, Drying Machinery. 


Edw. Renneburg & Sons Co., Baltimore 
Slaysman & Co., Baltimore. 


Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, Etc. 

Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 

A. K. Robins & Co., Inc., Baltimore. 
Engines, Steam. See Boilers and Engines 
Enameled-lined Kettles. See Tanks. 
EVAPORATING MACHINERY. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 


Anderson-Barngrover Mg. Co., San Jose, Cal 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicugo. 


FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 


FIBRE PRODUCTS, Boxes, Boxboards, etc. 


Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 


ers. 
Filling Machines, Bottles. See Bottlers’ 
Machinery. 


FILLING MACHINES, Can. 


Andersor -Barngrover Mg. Co., San Jose, Cal 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cangr Mchy. Corp., Cedarburg. Wis 
Huntley Mfg. Co., Brocton, N. Y. 

Karl Kiefer Machine Co., Cincinnati, O. 

The Co.., Indianapolis. 

A. K. Robins & Ce., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 


Filling Machine, Syrup. See Syruping Mach 
FINISHING MACHINES, Catsup, Etc. 


Karl Kiefer Mach. Co., Cincinnati. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Cleaning and Grading 
Machinery, Fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Brocton, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 


Berlin-Chapman Co., Berlin, Wis.. 
AL K. Robins & Co., Inc., Baltfmore. 
Sprague-Sells Corp., Chicago. 


Generators, Electric. See Motors. 


GLASS-LINED TANKS. 


Pfaudler Co., Rochester, N. Y. 
Sprague-Sells Corporation, Chicago.. 


GLUES, for Sealing Boxes. ici 
nors, Steam. See Power Plan P. 
fle Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea See Cleaning and 
Grading Machinery. 
Hoisting and Carrying Mchs. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. pare 
Copper, Plain or Jac 5 
EF. o., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicugo. 
Kettles, Enameled. See Tanks, Glass-lined. 


KETTLES, Process. 

Ayars Machine Co., Colom, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicugo. 

Zastrow Machine Co., Baltimore. 
KNIVES, 

Emrich, Cincinnati. 
ee Robins & Co., Inc., Baltimore.. 
Sprague-Sells Corp., Baltimore. 
KRAUT CUTTERS. 
K. Robins & Co., Inc., more. 
Sorague-Sells Corp., Chicago. 
AUT MACHINERY. 
incenans Cang. Mchy. Co., Cedarburg, Wis. 
ABELING MACHINES. 

maw. Ermold Co., New York City. 

Fred H. Knapp Co. Ridgewood, N. J 

Morral Bros., Morral Ohio. 

Sprague-Sells Corporation, Chicago. 
LABEL MANUFACTURERS. 

Calvert Litho Co., Detroit, Mich. 

H. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. — 

National Color Printing Co., Baltimore, Md. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y. 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 
ational Canners Asso., Washington, D. C. 

MA BEAN RUBBERS 

The Scott Viner Co., Columbus, O. 
INK POTS, Etc. 

Emrich, Cincinnati.. 

3 Can See Stampers & Markers. 
Marmalade § See Pulp 
CON ENSING & CANNING MOHY. 

Ayars Machine Co., lem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

trow Machinery Co., 4 
‘as Filling Machines. See Filling Ma- 
chines. 

Berlin-Chapman Co., Berlin, i 

Bdw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

trow Machinery Co., timore. 
Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 
PARING MACHINES. 
hil rich, Cincinnati. 
inclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 

Edw. Ermold Co., New York oy: 

F. H. Knapp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 

J. H. Allan Seed Co., Sheboygan, Wis. 

Brotherton, Kirk Seed Co., Bozeman, Mont. 

E. B. Clark Seed Co., Milford, Conn. 

Gallatin Valley Seed Co., Bozeman, Mont. 

D. Landreth Seed Co.. Bristol, Pa. 

J. B. Rice Seed Co., Cambridge, N. Y. 

Rogers Bros. Seed Co.. Chicago. 

F. C. Stokes & Co., Philadelphia. 


Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, ‘Wis. 
Scott Viner Co., Columbus, O. 


PEA VINE FEEDERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 


PEELING KNIVES. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, Etc. See Baskets 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPLE MACHINERY. 


Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Mchy. 
PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Kar! Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. . 
Sprague-Sells Corp., Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltfmore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 
Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 


Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Can- 
nery Supplies. 
SEALING COMPOUNDS, Can. 
SEALING MACHINES Box. 
A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 
ing Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 
Ayars Machine Co., Salem, N..J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
SCALES, Platform, Table, Etc. 
Scalding & Picking Baskets. See Baskets. 


Screw Caps, Bottle.. See Caps. 
Sealing hhines, Bottle. See Bottlers’ 
Machinery. 


SEEDS, Canners’, All Varleties. 

J. H. Allan Seed Co., Sheboygan, Wis. 

Brotherton-Kirk Seed Co., Bozeman, Mont. 

E. B. Clark Seed Co., Milford, Conn. 

D. Landreth Seed Co.. Bristol Pa. 

J. B. Rice Seed Co., Cambridge, N. Y. 

Rogers Bros. Seed Co.. Chicago. 

F. Stokes & Co., Philadelphia. 

Sunni-Glo Gardens, Boiling Springs, Pa. 
SEED CULTURES, Inoculation. 

The Urbana Laboratories, Urbana, IIl. 
Separators. See Pea Canning Mchy. 
as Machines, Cans. see Closing Ma- 

chines. 
SHEET METAL WORKING MACHINERY. 

Ams Machine Co., Max, New Yerk City. 

ameron Can Mchy. 

Slaysman & Co., Baltimore. — 

SIEVES AND SCREENS. 

Huntley. Mfg. Co., Brocton, N. Y. 

Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, Corn. 

Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. ee Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 

Supply House and General Agents. See 

neral Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

Tables, Picking. See kea Canners’ Mchy 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Steam Jacketed Kettles. See Kettles. 
Steam Retorts. See Kettles, Process. 


STENCILS, Marking Pots and Brushes, 
Brass Checks, Rubber and Steel Type. 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 


STIRRERS FOR KETTLES. 


F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 


STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis 
Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


TANKS, METAL, 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md.. 
Sprague-Sells Corp., Chicago. 

TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., samoppoctie, Ind. 


Pfaudler Co., Rochester, N 
Sprague-Sells Corp., Chicago. 


TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
TELEGRAPH, quick ser- 

vice. 

Amer. Teleph. & Teleg. Co.—Everywhere. 
Testers, Can. See Canmakers’ Mchy. 
THERMOMETERS, Gauges, Etc. 

Phila. Thermometer Co., Phila., Pa. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 

TOMATO WASHERS. 


Berlin-Chapman Co., Berlin, Wis. 

. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

TRADE-MARKS. 


C. EB. Richardson, Washington, D. C. 

Variable Speed Countershafts. See Speed 
Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 

The Scott Viner Co., Columbus, O. 
Washers, Bottle. See Bottlers’ Machinery. 
WRAPPERS. Corrugated Bottle. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, N. J. 

Sprague-Sells Corp. Chicago. 

Washing and Scalding Baskets. See Bas- 


ets. 
Windmills and Water Suppl Systems. 
See Tanks, Wood. 
Wrappers, Paper. See Corrugated Paper 
Products. 
Wrapping Machines, Can. See Labeling 
Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, 


PEA CANNERS’ MACHINERY, 
Ayars Machine Ce., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co.. Fails, N.Y. 
amac ack. ewaunee, Wis. 
i Hansen Cang. Mehy. Corp., Cedarburg, Wis. 
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‘LABELS 


SLAYSMAN DUPLEX TRIMMER—SLITTER 


SLAYSMAN & COMPANY _ 801 E. Pratt St., 


Trims the sheet absolutely true, 
and drops it onto the feed bed 
of the Slitter where it is cut into 
the desired sizes—2’s 3’s 10’s 
etc. 


THE TWO OPERATIONS 
—TRIMMING and SLIT- 
TING—IN ONE. 


Speed 60 to 90 sheets per min- 
ute, depending upon the operat- 
or. Saveslabor, handling, time, 
and floor space. 


Built on rigid base to stand strain. 
Guaranteed. 


BALTIMORE, MD. 
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